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NEW PACKAGING “MIRACLE— 


A remarkable new product from the test tubes 
of our Research Department—the result of 
more than two years of original development. 
Tee-Pak C.M.V.P. is a moisture resistant 
cellulose container permitting controlled moist- 
ure loss. By accurately permitting the loss of 
small amounts of moisture, C.M.V.P. makes 
it possible to protect your pre-processed meats 
from undue weight loss, and at the same time 
keep them in the best possible condition and 
color. The practical importance of such a con- 
trol cannot be over emphasized! Tee-Pak 
C.M.V.P. retains all the strength, sparkle and 
skin-tightness of regular cellulose. 
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CONTROLLED BREATHING! 


Tested and proved in our laboratories 
and those of numerous packers. Recom- 
mended especially for cooked hams, 
loaves, smoked meats and (in white opaque 
casing) for Liver Sausage and Braun- 
schweiger. 

For the moment produced only in pilot 
plant quantities, Tee-Pak C.M.V.P. will, 
in the near future, be available in volume 
for your use. In the meantime, examine 
C.M.V.P. carefully. Test it. Prove how 
Tee-Pak C. M.V.P. can better serve many of 
your packaging needs. Our Sales Depart- 
ment will be happy to cooperate with you. 


TRANSPARENT PASEASS co. 


3520 S. MORGAN ST. — PPRIGTON ST., NEW YORK, N.Y. + 718 TERMINAL BLDG., TORONTO, CANADA 
FOUNDATION o") 





Machines for 
SPECIALIZED 


| 
Sausage-making oe. 


OPERATIONS 


SMOKEMASTER 
Generates an abundance 
of dense, cool smoke. 
Shortens smoking time. 
Automatic operation. 
The most economical 
smoke generator avail- 


able. 


THIS STAMP CARRIES 
A QUALITY MESSAGE 


Leaders in presenting features 
that increase efficiency and safe- 
guard quality. Dependable 
performance with maximum 
safety and sanitation. A com- 
plete line to suit every require- 
ment. Service from coast to 
coast by factory-trained experts. 


th 2 


a 
SF Fao macwiet® 





CASING APPLIER 
Saves time ... strips 
casings on stuffer far 
faster than by hand. 


HEAD CHEESE CUTTER 
Cuts long square strips 
with clean sheer cuts. 
Improves appearance of 
head cheese. 


PORK FAT CUBER 


Pays for itself in labor- 
savings if you specialize 
in blood sausage, head 
cheese, mortadella, bo- 
logna, etc. 


ROTARY MEAT CUTTER 
Excellent machine for te. 
ducing large chunks of 
raw or snaked meat int 
strips before further proc. 
essing or canning. W idel; 
used in preparing meats 
for canning. 





“Buffalo” 
of silent cutters, grinders, stuffers, 


Besides the famous line 


and mixers, we make many types of 
equipment for specialized operation 
in the sausage kitchen. Some of 
these are illustrated above. If you 
have an unusual equipment probles 
we will gladly cooperate with you 
in working out an efficient and 
economical solution to it. 


John E. Smith’s Sons Co. 


50 BROADWAY BUFFALO 3, N.!. 
Sales and Service Offices in Principal Cities 


ASK FOR OUR LATEST CATALOGS 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


I am interested in the following: 





{_] Head Cheese 
Cutter 


| Silent 


: Cutter 


Name 
[] Grinder [— 
~} Pork Fat Cuber 


Smokemaster 





Casing Applier ena 
{_] Mixer 
_] Stuffer 
| Combination of Special 
Purpose Equipment 





Address 





City and State 
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The proven way to sell more sliced bacon 

is to pack it in Marathon’s Wonder White 

Pick Pak package. First, the shopper sees 

your bacon at its best. Next, your brand 

name—printed vividly on pure white 

paperboard —stands out in the show case. On 

top of that, Pick Pak looks clean and stays 

Clean even after long storage. 

Pick Pak’s heavy, grease-proof Wonder White 
board curves to the contour of 


your bacon shingle. 


It’s easy to wrap neatly 
by hand or machine. And 
in the home, Pick Pak stores 
well and keeps your bacon 
fresh and attractive to the very last slice. 
To boost your bacon sales, see your 
Marathon representative, or write Marathon 


Corporation, Menasha, Wisconsin. fh 


atathon 


packaging that sells food 






































PRINTOMATIC 


The Profit Weigh! 


There’s no chance for profit-wasting human 
errors when you weigh the Fairbanks-Morse 
Printomatic way! Just load the scale ... press a 
button . . . and correct weights are automat- 
ically printed on a tape or ticket. 


With Fairbanks-Morse Printomatic Weighers, 
you not only get correct automatic weighing, 
you also simplify record keeping, increase 
efficiency, and speed weighing operations. It's 
the profit way to weigh! 


Fairbanks-Morse Printomatic Weighers can be 
adapted to virtually every phase of packing 
plant operations. They can be used in conjunc- 
tion with platform scales, overhead track 
scales, bench scales and portable dial scales. 
Your Fairbanks-Morse Weighing Expert will be 
happy to show you how Printomatic Weighers 
can simplify and speed your operations. Or, 
if you prefer, write Fairbanks, Morse & Co., 
600 S. Michigan Ave., Chicago 5, Ill. 





FAIRBANKS-MORSE, 





@ name worth remembering 









SCALES + PUMPS + ELECTRIC MOTORS + GENERATORS + MAGNETOS 


LIGHT PLANTS + DIESEL, DUAL FUEL AND GASOLINE ENGINES 
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How do valves travel in a 












.10 = 

UI incieeaias modern ammonia compressor ? 

me D Reciprocating Compressor 

15 

-19 .-.on cushions. An exclusive feature on our modernized line 

23 of ammonia compressors traps part of the gas behind the valves 

25 to cushion their opening. This cushion-smoothness for valves means 

.27 quieter operation and longer valve life. 

44 Another important item in Carrier’s new line is the aerodynamic 
design of all the gas passageways, valve ports and valve discs to 
produce high efficiencies and low operating costs . . . at all loads, 

iditor New features like these plus a rugged streamlined crankcase, 
laid out to make all wearing parts easily accessible, create a heavy- 
duty compressor with minimum weight and space requirements. 
senta- . ° ’ “Ley: 
Foundations are less expensive. There’s greater flexibility of loca- 
5 
tion with respect to refrigeration load. Less piping is required and 
installation is easier, with reductions in hauling, rigging, and other 
labor costs. 

and 

And to keep maintenance costs down, all parts are precision-made, 
renewable and interchangeable with a minimum of down-time, re- 
quiring no special tools or skills. Write for literature on the Carrier 

4 Ammonia Compressors. Carrier Corporation, Syracuse 1, N. Y. 
2978 
Mills 
VAL 
ard 

AIR CONDITIONING 

REFRIGERATION 

, Ih., 
scrip- INDUSTRIAL HEATING 
$6.50. 
| Pro- 
ifice. 
Post 
1879. 
ia Carrier Ammonia Evaporative Condenser Carrier Ammonia Cold Diffuser 
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PAPERS 


for the 


PACKING 
INDUSTRY 





KALAMAZOO VEGETABLE PARCHMENT CO, 
PARCHMENT, 


ASSOCIATED COMPANIES; 


KALAMAZOO VEGETABLE PARCHMENT CO. 
DEVON, PENNSYLVANIA 


KVP COMPANY OF TEXAS 
HOUSTON, TEXAS 


HARVEY PAPER PRODUCTS CO. 
STURGIS, MICHIGAN 





ee a a sia ———. = 
A 14 Pp 
Me es, Tees 
a if Where M is the mass of a body weighed Reta, ee Bie 
ft: / in air, m its apparent mass weighed in Se 
of j water, and w the equiyalent volume of Ba, a 
/ water displaced, M = m +- w. Therefore, ig: Bae 
/ a body loses weight in a fig 
F / a 3 — liquid by an amount equal 2% es 
to the same volume of e.” 
eatiicadl \ liquid. + a ee 
m |; SG 





Upon the above truth, dis- 
covered by Archimedes 
among others, rests the en- 
tire science of \shipbuilding. 


\ \ 


7- DISCOVERY that special papers help preserve meat flavor 
and wholesomeness has played an important part in the successful 
merchandising of the meat industry. So has the development of 
colorful wrapper designs, with their stepped-up sales appeal. 

KVP is a pioneer producer of protective papers for the industry 
... and a leader in creating bright, attractive wrappers that win 
more and more consumers. It is always a pleasure to work with you 


on new packaging problems. 





MICHIGAN 


PARCHMENT 
WAXED 
SPECIAL TREATED 


Plain and Printed 


IN CANADA, 


THE KVP COMPANY LIMITED 
ESPANOLA, ONTARIO 


APPLEFORD PAPER PRODUCTS LIMITED 
HAMILTON, ONTARIO 
MONTREAL, QUEBEC 
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In a few minutes you' can see for yourself 
what International Trucks have that no other 
trucks can give you. 


ae? 


You need only visit an International Truck 
Dealer or Branch. There you'll get the facts on 
the lower operating and maintenance costs, and 
longer truck life! you get from the International 
Truck engineered for your job. 


A few minutes will pay off in years of better 
truck performance. So stop in soon. 


INTERNATIONAL HARVESTER COMPANY -: CHICAGO 


sa 


ay off 


i yUrEes 
sia inure for years: 





Check these exclusive advantages 

of Internationals: 

® All-truck engines—exclusively for truck work—built in the 
world’s largest truck engine plant. 


®@ The “rocmiest, most comfortable cab on the road” —the 
Comfo-Vision Cab designed by drivers for drivers. 


@ Super-steering system—more positive control, easier han- 
dling and 37° turning angle. 


® Traditional truck toughness that has kept International 
first in heavy-duty truck sales for 20 straight years. 


@ 115 basic models . . . everything from '2-ton pickups to 
90,000 Ib. GVW ratings. 


® America’s largest exclusive truck service organization, 





Kd International Harvester, Builds McCormick Farm Equipment and Farmall Tractors . . . Motor Trucks . . . Industrial Power. . . Refrigerators and Freezers 


INTERNATIONAL => TRUCKS 


More than One Million Now on the Road 
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Model L-160, 142 inch wheelbase, 
insulated van body, 14,000 Ibs. GVW. 


is 
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When you ring for service 
you want 


| T ; 
re y 
1. The Largest” STOCKS OF ANY SUPPLY HOUSE ANYWHERE. 


2. Seruice THAT GIVES YOU A SATISFIED FEELING. 


3, Prices. THAT NOT ONLY MEET, BUT BEAT COMPETITION. 
4. THladl order DEPARTMENT THAT NOT ONLY SAVES YOU MONEY, BUT TIME. 


FORK SHOVEL 











and when you buy 
our packing house supplies 


rom GLOBE you get fast service 
For GLOBE has: 


tay 




















Five tine fork made from the 
finest forged steel. 944” across 
the tines, each tine is 24” 
apart. The overall fork length 
is 44%”. Fabricated D type 
handle assures a firm grip. Hot 
dip tinned steel finish means 
long service at low cost. No. 
X10487 


A highly polished shovel of 
cast aluminum. Light-weight 
with an 11” blade. Flat bottom 
and non-corrosion means no 
contamination of food prod- 
ucts. The D type knuckled 
grip handle allows a non-slip 
hold without effort. And a 
guarantee of “no breakage’”’ 








means buy with confidence. 


No. X10484 
~ J $go0 


If you buy a dozen, 
only 9.15 ea. Available 
in ever durable, all 
stainless steel, 18.00 ea. 


If you buy a dozen, 
only 8.75 ea. Available 
in all stainless steel, for 
even further wear and 
protection, at 25.50. 


wig Build around this Cataleg 


a 0 ~ 4 pages of every tool and supply item that you may ever need. Over 2500 items, 800 photographs. Arranged 











a Bez for easy purchase by mail. Guaranteed to give you the action you desire “when you ring the bell for service.” 
Ang ¢ If you don’t own a copy, want an extra one, or misplaced yours, write today for a free catalog. And at the 
Leen ¢ same time, why not order one of the values shown above NOW! 


DIVISION OF 





GLOBE TOOL AND SUPPLY COMPANY tHe ctose company 





The National Provisioner—March 8, 1952 









IME. 





00 


at the 















VOLUME 126 


MARCH 8, 1952 * NUMBER 10 











OPS Amends Lamb Regulation 


OPS issued Amendment 2 to CPR 92 on Thursday, making miscellaneous 
changes in the lamb and mutton regulation, effective March 7, 1952. The changes 
include the following: 1) Sales of specialty lamb and mutton products are per- 
mitted under specified restrictions. Those permitted to sell these products will 
price them under the GCPR. 2) Producers are authorized to apply for permission 
to prepare experimental cuts for sale to the Department of Defense. 3) Sales of 
fabricated lamb and mutton cuts to retailers in the territories and possessions are 
now permitted. 4) The local kill addition in Zone 2-A on forequarters has been 
reduced to $2 per cwt. and the addition extended so as to apply to hindquarters. 


Senate Starts Work on Controls Bill 


Action started this week on a new economic controls bill to replace the present 
Defense Production Act which expires June 30. It appears at present that the new 
law will strongly resemble the 1951 law, except that it may contain a “decontrol” 
stipulation to free prices from regulation when they fall well below ceilings. 

The first to testify in the Senate banking committee hearings, Defense Mobilizer 
Charles E. Wilson asked that the controls act be strengthened and extended for two 
years because “two more years of hard work” are ahead before the nation achieves 
its security goals of military strength and productive capacity. Hé said that if there 
is to be any decontrol of prices, it should be done by the administration and not by 
Congress. 

Meanwhile, Price Stabilizer Ellis Arnall, in his first public address since taking 
over the job, told a meeting of the National Wholesale Frozen Food Distributors in 
Chicago he is convinced that price and wage controls should be kept and made 
stronger, not watered down. 


WSB Issues Several Orders 


The Wage Stabilization Board has Amended Resolution 80 to permit an increase 
in female rates, if the increase does not reduce the differential below 9c per hour. 
Resolution 80 allowed packers who had been following the pattern to put into effect, 
without prior Board approval, the increases granted workers by the major packers. 

In another action, WSB amended Section 3 of GWR 21, dealing with profit- 
sharing plans of the deferred compensation type. The former requirement of ten 
years’ participation, with respect to normal retirement at age 65 or retirement to 
permanent or total disability, was removed. With respect to benefits payable upon 
severance, it retained both the requirement that payments cannot begin until at least 
ten years after an employe’s admission to the plan and that they must be made 
over at least a ten-year period. 

WSB has extended indefinitely GWR 8 (Revised) which allows wage adjust- 
ments to equal the percentage increase in the cost of living. It had been adopted 
last August 23, effective through March 1, 1952. 


OPS Announces "In-lining” Price Authority 


On Tuesday OPS issued GOR 25 setting forth the agency’s own authority to 
adjust ceiling prices for individual sellers so that they fall in line with ceilings 
previously established in price regulations. The new regulation, which applies to all 
sellers, does no more than state publicly an authority which the OPS director 
obviously receives under the Defense Production Act. Although recently issued 
regulations have stipulated that ceilings may be reduced to bring them in line with 
other ceilings fixed by a ceiling price regulation, such a stipulation did not appear 
in many earlier regulations. GOR 25 rectifies this oversight. It also would apply 
if a firm failed to comply with record keeping or reporting requirements. It does not 
apply to situations where dollars and cents ceilings have been fixed. 


UPWA Announces Convention Dates 


The eighth constitutional convention of the CIO United Packinghouse Workers 
will be held in Denver, May 12 through 16. Contract demands for negotiations this 
August will be formulated and new officers elected. 








American Livestock Industry Rises 
To Meet Foot-And-Mouth Threat 





EMMED on two sides by the 

plague of Aphthous fever, more 
commonly known as foot-and-mouth 
disease, the American livestock indus- 
try is examining its own heels. “Feel- 
ing lucky” so far, American cattlemen 
and others have felt mildly concerned 
but not unduly alarmed by this menace 
when it was reported in Mexico a little 
over a year ago. But the recent out- 
break in Canada has brought the threat 
closer to our door, and farmers, stock 
yards, packers and others associated 
with the meat industry are beginning 
to take stock of the situation more 
closely. 

Only casually mentioned during the 
recent meeting of Livestock Conserva- 
tion, Inc., in Chicago, foot-and-mouth 
disease has quickly moved up front as 
a prime concern to all interests in the 
trade. Precautionary measures for de- 
fense against the disease are being 
drawn up all along the line. The U.S. 
Department of Agriculture has led off 
with literature on symptoms and con- 
trol for individuals handling livestock. 

The department emphasizes that 
foot-and-mouth disease remains the 
greatest threat to our livestock indus- 
try. “Should it break out in this coun- 
try, and get out of control, meat, milk, 
leather, wool and medical products of 
animal origin might be reduced by 25 
per cent.” An epizootic now raging in 
Europe, recent outbreaks in Venezuela, 
Colombia and now in Canada all attest 
to the elusiveness and “tricky” quality 
of this most dreaded disease. 

The disease is caused by a filtrable 
virus of which there are now six dis- 
tinct immunologic types. It affects 
cattle, sheep, goats and other rumi- 
nants and swine—in fact all animals 
both wild and domestic with the cloven 
hoof. Man may become infected but 
such cases are rare, of mild character, 
and of no public: health significance, 
the government bulletin continues. 

Foot-and-mouth disease spreads rap- 
idly from one animal to another and 
from herd to herd. It also may be 
transmitted by contaminated feed and 
other materials. Man could carry the 
infection on his shoes from his own 
farm to that of his neighbor. 

The disease gets its name from vis- 
ible external symptoms. Vesicles, or 
blisters appear on the tongue and 
about the mouth, on the skin above the 
hoof line, on the skin between the toes 
of the foot, on teats and udders, and 
on snouts of swine. These blisters 
usually rupture within 24 hours and 
form red, granular erosions. Fever and 
marked salivation, or “slobbering,” ac- 
company these early symptoms. 

The foot lesions cause lameness. In 
severe cases there may be separation 
and shedding of the hoof wall. The 
sick animals eat and drink with great 
difficulty or not at all. They lose 


weight. There is a marked reduction 
of the milk flow in dairy animals, and 
relatively few recovered animals ever 
attain full milk flow again. Pregnant 
animals often abort, while breeding 
animals frequently become sterile. 
Death losses are usually low for adult 
animals, but losses of young stock 
often range as high as 50 per cent. 

Vigilance, the Bureau of Animal In- 
dustry states, is our greatest protec- 
tion against foot-and-mouth disease. 
Backed by law, the bureau provides 
primary protection at our ports of en- 
try. Neither susceptible animals nor 
their fresh meats are allowed entry 
from countries where the disease exists. 

Should the disease break out within 
our borders, the bureau, working close- 
ly with livestock sanitation officials, 
would stamp out the disease through 
strict inspection, quarantine, slaughter 
of diseased and exposed animals, and 
disinfection of contaminated premises. 

Prompt reporting of an outbreak is 
the first prerequisite for success in 
eradication. That is the job of the 
livestock owner, practicing veterinar- 
ian, or in fact anyone else who first 
notices the symptoms. With close co- 
operation by all concerned, a prepared 
plan of action can be placed quickly 
into operation. 

Beginning in 1870, the disease has 
made six appearances on the American 
scene. Most outbreaks were of short 
duration, save for the one in 1914. But 
the cost of the six outbreaks prior to 
1929 cost the federal government about 
$8,000,000 not to mention about $174,- 
000,000 lost by the states and the live- 
stock industry. The 1914 outbreak 
started near Niles, Mich.. and was not 
eradicated until 1916. The infection 
spread to 22 states and the District of 
Columbia. It even caused the closing 
of the Chicago Stock Yards. and forced 
cancellation of the International Live- 
stock Exposition in 1914 and 1915. 

The United States is working closely 
with Mexico and Canada in stamping 
out the disease. Widespread vaccina- 
tions of livestock are being adopted as 
added protection against the menace. 


Foot-Mouth In Germany 


The Agriculture Department has re- 
ported that foot-and-mouth disease has 
become epidemic in Germany. A live- 
stock expert said that “it is within 
the realm of possibility” that a German 
immigrant being examined in Ottawa 
carried the virus to Canada. 

He added that all continental Eu- 
rope, England, Africa, Asia and South 
America are infected with the disease. 
In addition to the United States, he 
said, the only countries free from it 
are Australia, New Zealand, Ireland, 
the English channel islands and the 
Central American nations. 


OPS Planning to Give 
Would-Be Slaughterers 


Public Hearings 


According to reports from Washing. 
ton, OPS will soon issue a new Dig. 
tribution Procedural Regulation 1, 
under which slaughterers and others 
who desire to enter the slaughtering 
business may appeal for and receive 
a public hearing on their applications 
for licensing under the provisions of 
DR 1, issued last year, which provided 
that packers register with OPS and 
receive OPS sanction before continu. 
ing operations. At that time OP§ 
stated it would license only firms then 
in business and that new registrations 
would be accepted only if the economic 
well-being of the community was at 
stake. 

Under present procedure, applica. 
tions for registration are passed on by 
the chief of the livestock and meat dis. 
tribution branch of OPS, and regula- 
tions are accepted or rejected in let- 
ters which go out over the signature 
of the OPS director. If applicants ask 
for reconsideration, higher Price off- 
cials are consulted, but the final action 
is still taken by the chief of the live- 
stock and meat distribution branch of 
the Food and Restaurant Division. 

The new regulation will replace this 
procedure with one under which appli- 
cants who have been refused registra- 
tion may appeal for a public hearing. 
A Board of Review will be named by 
OPS, made up of key OPS officials. It 
will hold public hearings and make 
recommendations to the OPS director. 

Although the regulation is not ex- 
pected to make such change in the 
practical impact on the slaughter reg- 
istration setup, it will provide an ap- 
peals procedure for reviewing rejected 
applications. It will establish proce- 
dures to be followed in all legal pro- 
ceedings, such as in cases where a 
slaughtering business changes hands 
through a sale or death of the owner. 
It will also provide for suspension or 
revocation of slaughter registration 
certificates under specified circum- 
stances, though this power is not likely 
to be used by OPS while slaughter 
quotas are banned by law. 


Canada Bans Imports of 
Livestock and Meat 

In a move designed to ease internal 
trade during the United States em- 
bargo on Canadian meats, Canada this 
week banned livestock and meat im- 


ports, except under government li- 
cense. The USDA placed the ban on 
imports of live animals, fresh, chilled 
or frozen meat and by-products on 
February 26, following an outbreak in 
Saskatchewan of foot-and-mouth dis- 
ease. 

Meanwhile, the Canadian agricul- 
ture department assured consumers 
that meat which has. reached butcher 
shops is free of the disease because 
all animals slaughtered at meat pack- 
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ing plants are carefully examined by 
federal inspectors. Besides, cooking 
destroys the virus and the chance of 
humans getting the disease by eating 
raw meat is extremely remote. 

The National Independent Meat 
Packers Association, which has con- 
ferred with the Inspection and Quaran- 
tine Division of the Department of Ag- 
riculture, has been assured that cured 
hams may be imported from Canada 
on the following conditions: 

“A certificate of the Canadian Na- 
tional Meat Inspection Service must 
accompany the shipment and must 
show: 1) That all bones have been 
completely removed in Canada; 2) that 
the meat was held for three days, im- 
mediately following slaughter, in a 
fresh unfrozen state, and 3) that the 
meat has been fully cured by the dry 
salt or salt brine method. So-called 
quick cures by arterial or vein pump- 
ing will not be adequate.” 


AMI Announces Plans for 
Big Easter Ham Campaign 

Well ahead of the Easter shopping 
season, a large full-color ham poster is 
being distributed to retail meat stores 
by the thousands through salesmen of 
packing companies participating in the 
American Meat Institute’s Meat Edu- 
cational Program. Behind this point- 
of-sale piece, the Institute’s advertising 
in the April issues of leading maga- 
zines will point out ham and all other 
meat’s fine nutritional value. The orig- 
inal of the poster illustration will ap- 
pear as a two-page spread in the 3,- 
500,000 copies of Look magazine that 
goes on sale March 25. Look claims 
that 17,000,000 readers will see that 
issue. Another type of advertising— 
service advertising—will appear as a 
two-page spread in the April issues 
of Ladies’ Home Journal, True Story 
and Woman’s Day, all on the news- 
stands in March. These ads will give 
information on how to buy and cook 
hams and how to make the ham dollar 
go farther. 


Seek Universal Name for 
Natural Casing Franks 


The Oppenheimer Casing Co., which 
has been supplying natural sausage 
casings to the meat industry for 38 
years, is seeking to establish a uni- 
versal name for natural casing franks. 
The company has hit on the idea of 
inviting name suggestions from cus- 
tomers throughout the country and 
from retail food dealers. 

The new name will become the target 
for a national publicity program which 
will be directed to the retail trade. 
Oppenheimer management maintains 
that too many different names confuse 
consumers. The firm does not refer to 
brand names but to the many names 
applied to virtually the same product 
throughout the country. Further, the 
names now used do not do justice to 
the “juicy, delicious taste of franks in 
sheep casings,” the company asserts. 
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Kahn Produces Color 
Movie to Make 
Meat Better Known 





Louis E. Kahn (center), executive vice 
president, E. Kahn's Sons, receives film 
from J. R. Rabius, Bert Johnston Produc- 
tions. At right is R. W. Sander, vice 
president in charge of sales of Kahn. 





FOR SOME TIME officers of The E. Kahn’s Sons 
Co. have recognized that the average consumer understands relatively 
little about meat—much less, for example, than he does about the family 
automobile. The company aims to do something about this lack of knowl- 
edge with a new motion picture released in February. This full color, 
sound movie, which shows the variety and complexity of packinghouse 
operation, is designed to make the public more conscious of the importance 
of meat, not only as a basic part of the diet but also as a vital factor in 
the country’s economics. 

The 16 mm. film, “An American Beauty,” is being made available, free 
of charge, to schools, institutions, fraternal organizations, women’s clubs, 
etc. Requests for bookings may be addressed to E. J. Friedmann, Public 
Relations Department, The E. Kahn’s Sons Co., Cincinnati 25. 

The premiere took place on a recent Sunday afternoon, when the firm 
engaged Cincinnati’s largest theater, “Music Hall,” and put on a full after- 
noon’s entertainment for its 2,500 employes and their families. Supple- 
menting the 23-minute movie there was an hour and a half floor show by 
stage and television talent. To commemorate the event, gifts, souvenirs 
and candy were distributed to all children attending. 

Several factors affected the management’s decision to show “An Amer- 
ican Beauty” then rather than during working hours. It gave the firm an 
opportunity to provide a pleasant and enjoyable afternoon. Since employes 
made the film possible, it was felt they should witness its first showing. 
But perhaps most important, it was hoped that by having the entire family, 
other members would become familiar with the daily duties of the “bread- 
winner” and with the organization for which he works. 

The motion picture, which employs all the latest cinematic devices such 
as opticals, animation, musical background, etc., was produced by Bert 
Johnston Productions, Inc., Blue Ash, O. 
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the most efficient operations to be 

found in a packinghouse. This 
springs, in a large measure, from in- 
dustry acceptance of mechanical han- 
dling on the pork cut as well as in the 
kill department. Even some _ small 
plants with cutting rates of 60 hogs per 
hour will have a conveyorized table to 
carry the primal cuts past the various 
work stations. 

In plants that do not have a con- 
veyor system, productive time is 
wasted in pushing and pulling primal 
cuts from station to station. Observa- 
tion will quickly establish that approxi- 
mately a fifth of productivity is lost in 
this way. As the worker pushes a side 
of pork to the next station, he’ will 
pause, then turn obliquely to face the 
oncoming side. Again he pauses and 
reaches for the side, then steadies him- 
self to perform his actual productive 
work, 

If management of smaller plants 
doubts the accuracy of this rough job 
breakdown, all it need do is make a 


Tiss pork cut is generally among 


THIRD IN A SERIES 


Pork Cutting Svystematized 


critical appraisal of work performed 
on the push and pull method and con- 
firm the findings itself. 

It must basically be kept in mind that 
while an employe performs a given 
task, such as loin pulling, this job in it- 
self has individual elements. These con- 
sist of moving the raw material to the 
worker, readying the equipment and 
the worker and removing the material. 

The dexterity with which a skilled 
butcher performs his task may make it 
appear as one uninterrupted motion. 
Nonetheless, the work breakdown ele- 
ments are there and can be noted under 
close scrutiny. Obviously in the hog 
cut, a table top conveyor performs two 
of the basic work elements—product 
delivery and takeaway. In some in- 
stances it has been found that the bring 
to and take away work elements take 
more time than the actual productive 
task performed by the worker. 

In the most modern pork cutting 
equipment, the conveyor further simpli- 
fies the task of positioning cuts. These 
conveyors have properly spaced impal- 





Two definite advantages accrue from trimmer-retrimmer ar- 
rangement pictured at left: (1) Total conveyor length is 
materially shortened and (2) 
her proportional share of the work load. 


Machine operator (center above) places partial collar on 
ham which permits subsequent full collar operation to be 
performed with maximum conformity to fat finish standards. 
When placing full collar, butcher has visible guide as to 
depth of fat covering. 


Accurate positioning of sides for shoulder cutting in this 
day of price controlled margins is a critical factor in 
determining profits. Device at left allows butchers to clearly 
visualize where the cut will be made. 










ing hooks which hold the side while, 
given task is performed as the sik 
passes a butcher’s station. Specific ex. 
amples are the butt and loin pulling 
impaling hooks. In both cases a slight 
lifting and forward motion by an en. 
ploye other than the butcher position 
the meat for pulling. The butcher per 
forms only his “specialty operation.” 

The manual cycle of loin pulling con. 
sists of putting the knife aside, lifting 
and positioning the cut, reaching for 
the knife, performing the work, hap- 
dling both pieces of meat and again 
placing the knife aside. When proper 
mechanical equipment is used, this 
operation is streamlined to one func. 
tion, that of pulling the loin. In some 
larger plants the lifting of the pulled 
loin is assigned to an employe other 
than the butcher. 

While it is true that smaller plants 
cannot always practically specialize to 
such a degree, the plant can use the 
table top impaling technique no matter 
what its cut rate may be. 

Here’s an example of wasted effort 
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Flight conveyor carries hams directly from 
pumping station in curing cellar. 


in a small plant. After the side was 
freed from the shoulder and ham sec- 
tions, it moved on to the pulling sta- 
tion. A worker on the opposite side of 
the conveyor from the loin puller 
manually held the side down as the 
puller performed his work. Apart from 
the fact that an inadvertent move by 
the holder as he stretched over the con- 
veyor might have caused the puller to 
gouge the fel, the holder’s total effort 
Was a needless waste. 

Someone is certain to object that the 
smali crew does many jobs so it doesn’t 
really matter if ten extra minutes can 
be gained in the pork cut. This type of 
thinking completely ignores the fact 
that needless and added costs are re- 
fiected either in a higher unit cost or a 
lower gross margin. No matter where 
the savings is made, it will lower the 
unit cost. True enough, the operator 
requires better and closer coordination 
and production planning, but with pres- 
ent profit margins management will 
have to get greater productivity to 
operate successfully. 

_ Equipment cost no longer can be con- 
sidered a major objection as various 
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Examples of efficient handling in medium size packing plants are shown here. 
At left, electric fork truck stacks tierces of hams in curing cellar at great 
savings in time and labor. Photo above shows chutes from trimmed meat 
scaling section leading directly into vats or tierces. This method of segrega- 
tion simplifies handling problems. 


pork cut to pickle Composition 


cutting board 


simplifies cleanup 


and handling requirements in cut department. 


manufacturers offer table top conveyors 
in utility lengths that can be fitted into 
the equipment layout for even small 
pork cutting operations. 

In many pork dressing departments 
the head workup operation is still fre- 
quently performed by the push and lift 
technique. In one plant a crew of 14 
handled the whole head workup opera- 
tion. The rate of kill was 375. In an- 
other plant with a like capacity in 
which a head work up conveyor was 
used, a crew of eight handled the same 
volume. 

The difference in productivity is 
traced to the elimination of pushing 
the head and its component parts from 
one operator to the next, the fact 
that it need not be held as it is secured 
and positioned on a prong which carries 
it past the various work stations, and 
the ability of the butcher to use two 
hands in doing his task. 

As plants modernize, they tend to 
consolidate the entire pork cut as one 
continuous operation, in one depart- 
ment. Packers are finding that it is 
definitely economical to integrate the 
trimming and retrimming operations as 


part of one cycle. Centralized supervi- 
sion is the major advantage. There is 
no need for a foreman to split his time 
between departments. Clean up opera- 
tions are consolidated. Since most of the 
modern plants make use of the table 
top conveyor systems that carry the 
side past the various primal cut sta- 
tions, the arrangement eliminates the 
trucking of product from one depart- 
ment to another. Since the entire crew 
is paced by the same conveyor there is 
no departmental overtime. 

One packer who, in his new pork 
dressing department transferred his 
hog head workup operation to this de- 
partment and made it part of the line 
operation, saved from 30 min. to an 
hour of gang time each day. Previously, 
the heads were trucked to this crew of 
ten. Naturally there was a certain lag 
between the accumulation and the 
transfer of the heads from the dressing 
to the hog head department. That kill 
gang was finished but the others still 
had work to do. 

For the same basic reason coordina- 
tion of the trimming work has taken 

(Continued on page 25) 








Here’s How Cudahy Double Tested 
Pork Casings Boost Your Profits . . . 


LESS CASING-BREAKING means mini- 
mum work stoppages, inspection costs, 
rejects...lower stuffing costs. To with- 
stand stuffing pressures without break- 
ing, guaranteed-strong Cudahy Pork 
Casings are rigidly tested for strength. 


BETTER-LOOKING SAUSAGES increase 
sales. Always uniform in size, Cudahy 
Pork Casings assure smooth, well-filled 
sausages of uniform weight, neither 
over- nor under-stuffed. Nothing in- 
creases sales like this plump, appetiz- 
ing appearance. Capture the evenly- 
smoked flavor and sealed-in juiciness 
natural casings afford — switch to 
Cudahy Pork Casings. 


TALK TO YOUR CUDAHY CASING 
EXPERT...he’ll gladly demonstrate the 
difference. For your needs there are 79 
different kinds of pork, sheep and beef 
casings...and many Cudahy Branches. 
So write, wire or phone today! 



































Tested Again For Uniform Size 


THE CUDAHY PACKING COMPANY 
OMAHA, NEBRASKA 


Producers and Distributors of Beef and Pork Casings 
Producers and Importers of Sheep Casings 
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Conveyor-Type 
Sealer Speeds Heil’s 
Prepack Output 


NEWLY developed conveyor-type 
A sealer cuts the work required to 

hand seal a package by 20 to 25 
per cent, yet it retains the desirable 
tightness and positiveness of hand seal- 
ing. The new unit, developed by the 
Great Lakes Stamp & Mfg. Co., Chi- 
cago, has been employed successfully 
in sealing sliced bacon, frankfurters 
and sliced sausage meats whose 
shingled surfaces are fairly even. 
Among the latest of packers to use the 
unit is the Heil Packing Co., one of St. 
Louis’ leading independents. 

The packer recently refurbished his 
sliced bacon and packaging depart- 
ments. To complete the change a new 
Marathon Pick Pak package is used for 
the sliced bacon and a printed cello 
sheet for the frankfurters. 

A new Anco bacon slicer, with its 
stainless band take-away conveyor and 
staggered stainless work stations, feeds 
the shingled bacon to the first operator 
who takes it off in approximately 1-lb. 
units onto the flat Pick Pak package. 
The unit then goes to the check scalers 
who also lock the package. The locked 
and check-scaled units then travel to 
the sealers, The plain cello overwrap 
is placed on the package which is then 
flipped over and the operator makes 
the diagonal style wrap. In this wrap 
the cardboard unit of the package is 
placed diagonally on the cello sheet, 
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the end nearest the operator is pulled 
forward snugly and held in position as 
the two side ends are pulled across. All 
these are held in position with the left 
hand as the corner furthest from the 
operator is pulled with the right hand 
and held back in position as the whole 
unit is pushed under the heat roller of 
the conveyor sealer with the thumb of 
the left hand. The flaps are held as long 
as possible as the package advances 
under the sealing iron. (For proper 
sealing the end closest to the operator 
always should be in the downmost posi- 
tion. If in the uppermost position, it 
might be flipped back onto itself by the 
foreward motion of the package. While 
it will be sealed, the package will be 
unsightly.) 

The sealed package then is placed 
in the shipping carton. 

The entire sealing operation is per- 
formed as one continuous motion. When 
ready for sealing the package is in 
correct position for sliding under the 
sealing unit. The operators motion is 
not broken through the necessity of 
reaching for a sealing iron. 

George H. Wrape, assistant plant 
superintendent, estimates the conveyor 
sealer has increased production with 
the bacon package by 20 per cent over 
the former hand iron sealing technique. 

Designed for sliced bacon packages, 
the packer’s package has_ several 


Conveyor-sealer permits two operators to 
use one machine for prepackaging either 
franks or bacon, Packages drop from unit 
conveyors onto through conveyors which 


carry them to the pack-off station. 


unique features. While it has the con- 
ventional side and bottom tabs, the side 
tabs are elevated in the center in an 
ascending pattern to conform to the 
actual shape of shingled bacon. This 
die-cutting of the tabs to the bacon’s 
shape lessens the stress placed on the 
overwrapping cello, making for a 
tighter seal. 

The bacon package is pre-greased 
down the center. When the consumer 
uses a portion of the sliced bacon, he 
can effectively reseal the package by 
simply folding the package base back 
upon itself. Complete instructions for 
folding the package are printed on the 
backside. Suggested cooking procedures 
are also printed on the backside along 
with the repeat theme found on the 
tabs. The coloring pattern used is 
white, red and blue. 

The side tabs carry the brand and 
product name along with weight and 
inspection legends while the bottom tab 
carries the packer’s name and brand 
in a dominant character size. While the 
brand name and product identity are 
repeated three times, the judicious use 
of color and type sizes makes the rep- 
etition unobtrusive. 

The packer has also installed the 
conveyor sealer on his frankfurter 
packaging line. Here the basic element 
of continued motion on the part of the 
operator has increased productivity 25 
per cent as compared with the older 
hand iron sealing technique. With this 
machine two operators again make use 
of one sealer. The mandrel, which is 
used in the plant to help form the 
package size, is equipped with a pres- 
sure spring which can be adjusted for 
a varied unit count per package. The 
mandrel rides on a pivot that permits 
the operator to position the over- 
wrapped package for a rapid and direct 
feed to the sealing unit. 

The packer is using a printed celio 
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sheet for his frankfurter overwrap 
along with a plain white cardboard 
backing. Again, the color scheme is 
white, blue and red. Packer name and 
product identity are the dominant fea- 
tures of this cello sheet, although in- 
spection, weight and price legends are 
carried. 

The printing on the sheet has a 
simulated band which, when the pack- 
age is formed, just slightly overlaps 
the base board. By not printing the 
band the full girth of the package, the 
sealing surface is free of any ink. It 
has been the packers’ experience that 
an inkless sealing surface results in 
the best seal. 

Although one of the basic advantages 


of the conveyor sealer is its increased 
productivity possibilities, an equally 
important advantage is its perfect seal. 
Wrape states that all the packages 
come out tight, neat and very satis- 
factory. In this day of self-service and 
bulk displays, a correct seal is a critical 
factor. 

The conveyor-sealer can be adjusted 
to handle any package up to 9 in. wide 
and 3 in. high. The heating of the seal- 
ing unit is thermostatically controlled 
and can be adjusted from 175 to 600° F. 
to compensate for variance in product 
and room temperatures. 

Interchangeable sealing units to han- 
dle Pliofilm, Lumarith or similar films 
are available. 





c Easy-rolling aon 


TWO SIZES—30 gal. (18" dia. x 27%"); 50 gal. (22%" dia. x 284") 


Here’s the easy, sanitary way to handle pork and beef 
trimmings, ground and chopped meats, spices and 
other meat products. The aluminum drum is seamless, 
has open, easy-to-clean bead, and the tough wearing 
ring on bottom is attached with a closed, continuous 
weld. Easy to move around because aluminum is light. 
Dent-resistant and long lasting because drum and 
coversare made of Wear-Ever’s famous, extra-hard 
alloy. And remember, aluminum is friendly to 
foods. Available with choice of covers and dolly. 


MAIL COUPON TODAY TO: 


A complete 
line for 
meat 
packers, 
canners and 
sausage 
manufac- 
turers, 
including 


Slip-over cover, 
with hanging hook 


Hinged cover 


WEAR-eveR 
& 
mpl? CONTAINERS 


Par 
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THE ALUMINUM COOKING UTENSIL COMPANY, 403 WEAR-EVER BLDG., NEW KENSINGTON, PA. 


[] Have representative see me about your drums 


[] Send me your catalog 


Fill in, clip to your letterhead, and mail today 
ee eee ee es 





Meat Industry Fails 
To Comply Explicitly 
With New Wage-Hour Law 

Recently released statistics on the 
first full year of operations under th 
amended Federal Wage and Hour Lay 
show that employers in the meat prod. 
ucts industry are generally complying 
with the law. There are evidences tha 
some employers do not have a fy 
understanding of the Fair Labor Stand. 
ards amendments. 

According to the 1951 annual report 
of the U. S. Department of Labor, § 
per cent of the establishments investi. 
gated -in the meat industry during the 
past fiscal year were found to hay 
violated the act’s minimum wage, over. 
time pay or child-labor provisions. 

“The 1951 record makes it clear that 
greater efforts on the part of some 
members of the meat products industry 
would pay off in reduced liabilities for 
back wages owed employes,” Wm. R 
McComb, administrator, Wage ani 
Hour and Public Contracts Divisions, 
pointed out. His report showed that 
a total of $128,292 in back wages was 
paid to 1,768 employes as a result of 
the Divisions’ activities. This sum 
dees not include amounts awarded by 
courts to employes who had sued for 
back pay or liquidated damages. 

“Although most employers know that 
the amendments raised the minimum 
wage to 75c an hour from 40c, 24 per 
cent of the companies had failed to 
observe this requirement when paying 
some of their employes,’ McComb 
stated. 

“Even more extensive were overtime 
pay violations, found in 63 per cent of 
the investigated establishments. En- 
ployers should remember that the 
amended Act continues to require pay- 
ment of at least time and one-half the 
employe’s regular rate of pay for all 
hours worked in excess of 40 in the 
workweek, except where the Act spe- 
cifically provides otherwise. What the 
amendments did was to define the regu- 
lar rate to include all remuneration for 
employment except certain specified 
payments.” 

Failure to comply with the Act’s 
child-labor provisions was disclosed in 
6 per cent of the investigated estab- 
lishments, McComb noted. The child 
labor requirements set a minimum age 
of 16 for most jobs with 18 as the min- 
imum for occupations designated haz- 
ardous by the Secretary of Labor. Em- 
ployment of boys and girls of 14 and 
15 years of age is permitted in a few 
types of jobs—such as office and sales 
work—under strict restrictions 
hours and working conditions. 

The Administrator stated that the 
violations found last year were not rep- 
resentative of the compliance record 
of all employers whose employes come 
within the provisions of the Act. The 
Divisions’ policy is to make investiga- 
tions where there is reason to believe 


that violations will probably be found. 


Moreover, experience demonstrates 


| that the great majority of employers 
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intend to comply with the Act; in most 
cases, failures are due to misunder- 
standings about the statutory provi- 






sions. ; 
To assist the meat products industry 





Ss on 

under b in attaining full compliance, McComb 
Hour Lay has invited any employer who has 
1eat prod questions about the Federal Wage and 
complying’ Hour Law to inquire of the nearest 
snces thf regional office. These offices are lo- 


cated in the following cities: Boston, 
New York, Philadelphia, Birmingham, 
Cleveland, Chicago, Kansas City, Dal- 
las, San Francisco, and Nashville. For 
information in Chicago region contact 
Thomas O’Malley, regional director for 





S investi > : 

uring thm Illinois, Indiana, Minnesota and Wis- 
to have consin at Room 1200 Merchandise Mart, 

age, over. Chicago 54. 

sions. 










clear that 

of som™ Meat Board's Exhibit 
Lite) At Dental Convention 
Wm. p@ Attracted Keen Interest 


The nation’s dentists are tremen- 
dously interested in the subject of 








wed that nutrition and are anxious to keep 
ages was abreast of the newer findings which 
result of show the contribution of meat to prop- 
his sum er nutrition and health. This is the 
arded by statement of the National Live Stock 


and Meat Board in referring to a den- 


















































ONLY transparent, custom fitted 


CRYOVAC PACKAGING 
offers all these benefits! 

































@ SAVES 
SHRINKAGE 
LOSSES 


e SAVES 
RE-FACING 


@ MAINTAINS 
COLOR LONGER 


e KEEPS 
“SMOKE-HOUSE” 
FLAVOR 


@ PREVENTS 
MOLD GROWTH 










*Made from 

a special 

Dewey & Almy- 
Dow Saran 
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1 Smoked meat or 
poultry is inserted 
in special CRY* 
O*RAP bag made 
of a remarkable, 
transparent plastic 
film. 








— 
a 


2 Vacuumizing sucks 
out air, 
plastic bag fit skin- 








Unlike any other method of wrapping in film, foil or paper, the 
CRYOVAC process actually shrinks-on a transparent CRY*O*RAP* 
bag — providing a tough, odorless, transparent protection that fits 
skin-tight to the natural contours of the pack. 


ly 


4 The result isa 
beautiful, trans- 
parent, custom- 
fitted second skin 
that retains 
weight, flavor, and 
adds eye-appeal. 


3 Sealed bag is 
dipped momen- 
tarily in hot water, 
shrinking it per- 
manently to the 
contours of the 
pack — without air 
pockets. 


making 























ses tal convention just held in Chicago. 
now that A featured exhibit at this convention 
minimum was one set up by the board’s depart- 
c, 24 per ment of nutrition, which included eye- 
failed to appealing displays stressing the im- 
n paying portance of meat in the diets of persons 
McComb of every age level—from infancy to 
the upper age brackets. More than 
overtime 500 dentists representing 33 states, 
r cent of Canada and Denmark registered at the 
ts. Enm- exhibit booth for meat literature and 
hat the conferred with those in charge. 
lire pay- A dentist from Ohio was especially 
-half the interested in obtaining information on| | 
r for all feeding meat to infants. A dental hy-| 
) in the gienist from Wisconsin requested meat 
Act spe- and nutritional material for use in the 
Vhat the grade schools of his city. An Illinois 
he regu- dentist, who feels that certain of his 
ition for patients should be more meat-minded, 
specified asked for meat publications for his | 
office. A dentist present from Minne- | 
e Act's sota has been making good use of the | 
losed in board’s nutrition yardstick in measur- | 
1 estab- ing the adequacy of diets. Another 
e child- convention delegate believes there may | 
1um age be a direct relation between a low 
the min- protein diet for children and their den- | 
ed haz- tal health. | 
or. Em- A display at the convention set up 
14 and by Dr. Carl Henkelman of Lincoln, 
n a few Nebr., also attracted much attention. 
nd sales It dealt with his observations in 
ms on Alaska where he studied the teeth of 
the Eskimos. Dr. Henkelman believes 
hat the that the almost exclusively meat diet 
not rep- common among these people is related 
record to the low incidence of teeth cavities. 
2s come He found that when these Eskimo peo- | 
ct. The ple migrated to localities where they 
vestiga- adopted a so-called “civilized” diet, 
believe with a lower protein and higher carbo- 
. found. hydrate content than their native diet, 
istrates the proportion of cavities greatly in- 
ployers creased. 
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WANT MORE FACTS? Write us today! 


DEWEY ana ALMY 


Chemical Company 


Cambridge 40, Massachusetts 









FOR OUTSTANDING EASTER HAMS 


that build extra business throughout the year 


for you ...use dependable Fearn Cures 


Yes, this Eastertime offers you unexcelled Opportunity to establish 
yourself even more as the preferred source for exceptionally fine hams. 
With more people than ever buying your hams you'll want to make 
doubly sure that every ham makes a lasting good impression. 
Fearn cures can help you do this . . . give each ham superfine flavor, 

full color development, the right texture, ever-true uniformity ... all on Quality Control Certified 
short production schedules and without changes in your present methods. You can depend on Fearn’s Cures, 
And Fearn can give you Complete, Straight or Special Cures to meet jest a0 you con depend on alt Bonin 


ds £ dieci ) products. Before your order is 
your exact needs for producing the finest hams you ve ever offered the shipped it must meet with every 


Easter market. Let the Fearn man make a test run with yOu soon. one of Fearn’s many strict quality 


requirements. Then a coded Fearn 
Quality Control Certificateis placed 
On its Container as a sure guarantee 


of quality. Look for it on every 
ELA RZ l shipment... it tells you that here, as 
: always, are “flavors you can trust.” 








Every Shipment to You is 





7 Bi 
QUALITY CONTROL CERTIFIED By Learn foovs “VC, FRANKLIN PARK, ILLINOIS 
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Officials to Discuss Food and 
Containers for Armed Forces 

The Research and Development Asso- 
ciates, Food and Container Institute, 
will hold its fifth annual meeting April 
15 to 17 at the Palmer House, Chicago. 
Over 300 leaders of science, industry 
and the armed forces will meet to sur- 
vey the year’s progress and future ob- 
jectives in their continuing effort to 
improve food and containers for the 
armed forces. 

The specific feeding problems in the 
Korean conflict will be the subject of 
a panel discussion on Wednesday, 
April 16. Officers and enlisted men just 
returned from the battlefronts will take 
part. The round table discussions, pop- 
ular at past meetings, will again be 
conducted. Division chiefs of the QM 
Food and Container Institute will meet 
with industrial and military representa- 
tives to discuss the current armed 
forces’ food and container problems on 
an informal basis. 

Interest on Thursday will be cen- 
tered in the touring of three govern- 
ment installations—the QM Subsistence 
School, the Army Medical Service 
Meat and Dairy Hygiene School and 
the QM Food and Container Insti- 
tute. Highlighting the meeting will 
be the banquet address given by Dr. 
Floyd L. Miller, vice chairman of the 
Research and Development Board, De- 
partment of Defense. 


Head Hog Buyer Post to Haynes 

Hubert C. Haynes is the new head 
hog buyer for the S. St. Joseph plant 
of Armour and Company. George H. 


Damsel, general 
nounced. Haynes 
Charles Lechler. 
career has been 
he started as a 


manager, has an- 
succeeds the late 
His entire business 
with Armour since 
messenger in 1924. 
About 18 months later he was trans- 
ferred to the hog buying organ- 
ization as a weight taker and driver. 


Shen-Valley Meat Packers, Inc. 
Holds Annual Meeting 


The second annual meeting of the 
Shen- Valley Meat Packers, Timber- 
ville, Va., was held recently in the dis- 
trict high school auditorium. About 500 
members and guests were present at 
the meeting and the buffet luncheon 
which preceded it. Some 1,700 Virginia 
and West Virginia livestock farmers 
belong to the cooperative. Principal 
speaker at the meeting was John C. 
Milton, manager, sales service division, 
American Meat Institute. His subject 


was “More Production, the American 
Way.” 
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THE MEAT TRAIL 


Dr. Mohler, Head of BAI Meat Inspection for 26 Years, Dies 


Dr. John R. Mohler, the man who is 
credited with doing more than anyone 
else to raise the efficiency of the fed- 
eral meat inspection service, died Feb- 
ruary 28 at his home in Washington, 
D. C. He was 76 years old. From 1917 
until he retired in 1943 Dr. Mohler 
served as chief of 
the Bureau ‘of Ani- 
mal Industry, U. S. 
Department of 
Agriculture. It was 
during those years 
that the high 
standing of the in- 
spection system 
was developed. 

Dr. Mohler ap- 
preciated the 
problems of meat 
production, prepa- 
ration and distri- 
bution and com- 
manded the 
cooperation of the meat packing in- 
dustry. He regularly visited the meat 
inspection and field stations to keep 
in touch with packers throughout the 
country. He was also responsible for 
pointing the way to satisfactory meth- 
ods of handling and processing certain 
edible products which before that were 
not being reclaimed. 

During his years in the BAI Dr. 
Mohler was active in animal disease 
eradication. Beginning in 1900 when 
he succeeded in freeing the South of 
cattle tick fever, he incessantly fought 


DR. MOHLER 


livestock diseases. About 1917 Dr. 
Mohler went to work on bovine tuber- 
culosis and succeeded in virtually elim- 
inating it. However, the campaign 
which is perhaps most important in 
the meat packing industry was that 
against foot-and-mouth disease. When 
the disease broke out in 1914 Mohler 
set about to wipe it out. This he did 
within two years, by slaughtering, 
burning and burying thousands of 
head of infected stock. The disease 
broke out again in 1923 but within a 
few weeks was under control. 

Mohler was born in Philadelphia, re- 
ceived degrees from the University of 
Pennsylvania and Iowa State college, 
plus numerous honorary degrees from 
leading universities. After a _ short 
time in private practice as a veterin- 
arian, he joined the Department of 
Agriculture in 1897. From 1899 to 
1901 he was assistant in pathology re- 
search and the next year or so, a zo- 
ologist. He was chief of the patho- 
logical division from 1902 to 1914 when 
he was appointed assistant chief of 
the BAI, becoming chief three years 
later. 

In addition to his work in develop- 
ing the inspection service and fighting 
animal diseases, he directed much val- 
uable research in the field of meat 
processing. He also wrote many gov- 
ernment publications on these subjects 
and collaborated in translating sev- 
eral books on meat hygiene and other 
livestock subjects. 





Give Approval for Slaughterhouse 
Near Reno, Nev. City Limits 

Proposed plans for a slaughterhouse 
northeast of the Reno, Nev. city limits 
were approved by the county board of 
commissioners recently, resolving a 
controversial issue which has been go- 
ing on for some time. However, 
protestants still may take the issue to 
district court for a decision, and several 
property owners from the area indi- 
cated that they might decide to ap- 
peal the case. 

The approval was given the Nevada 
Meat Packing Co., represented by 
Lloyd Condron and Joe Ferrais, with 
three stipulations: 1) The plant must 
be operated under federal inspection; 
2) all waste materials and animal hides 
must be hauled away from the prem- 
ises daily, and 3) at no time can a ren- 
dering works or fertilizer plant be 
operated in connection with the pack- 
ing plant. 


OF THE WEEK 


&The New England Meat Dealers’ As- 
sociation held their monthly dinner and 
meeting at the Boston Club on March 
6. Speaker was Dr. Spencer K. Nelson, 
who is in charge of meat inspection 
for the Bureau of Animal Industry, 
United States Department of Agri- 
culture. He spoke on the danger of the 
spread of foot-and-mouth disease 
among cattle in Canada and this coun- 
try, and a film “Outbreak” was shown. 
Chairman was Hyman Karp, president 
of the association. Other prominent 
members of the association who at- 
tended were Hyman Cohen, Charles 
McCarthy and John F. Saunders, vice 
presidents; James Goralnick, treasurer, 
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and Roland B. Hall, secretary. 
&Charles E. Wiswall, Arizona and 
northern Mexico cattleman, died re- 
cently at his home in Cananea, Sonora, 
Mexico. He was 73. He was well 
known in livestock and meat packing 
circles in the Southwest and southern 
California. In 1911 Wiswall was ap- 
pointed general manager of the Greene 
estate interests in northern Mexico. 
The present Greene Cattle Co. holdings 
in Arizona and California as well as 
the extensive ranch, banking and meat 
packing interests in Mexico attest to 
his executive ability. 

&The Economic Cooperation Adminis- 
tration has presented The Griffith Lab- 
oratories with a Certificate of Coopera- 
tion in recognition of the courtesy ex- 
tended by the company to individuals 
on technical assistance missions from 
western European countries under the 
Marshall Plan. In a letter to the com- 
pany, Richard M. Russell, jr., of the 
ECA states: “This Certificate is a token 
of our gratitude and appreciation for 
assisting foreign visitors in gaining a 
better understanding of the United 
States economy, and thus giving them 
a new realization of what they must 
do—each in his own industry—to build 
up the defensive strength of their 
countries.” 

&John W. Kahn, 82, a retired sales- 
man for Armour and Company, died 
recently in Erie, Pa., following a long 
illness. A native of Germany, Kahn 
made his home in Erie for 30 years. 
mStanley Garfield Brock, 62, former 
vice president and treasurer of Canada 
Packers, Limited, died February 27 in 
Toronto, after a long illness. In 1903 
he joined the Harris Abattoir Co. In 
1927 he became the secretary-treasurer 
of Canada Packers and in 1941 was 
elected vice president and treasurer. 
» According to reliable reports, Presi- 
dent Miguel Aleman of Mexico is con- 
sidering the petition of the Confedera- 
tion of Mexican Labor, a powerful 
workers’ organization, that the Mexican 
government buy La Empacadora of 
Tampico as a means of solving a labor 
problem resulting from closing the 
packinghouse due to the presidential 
ban on canned and other meat exports. 
The ban was made in order to relieve 
a meat scarcity in Mexico, particularly 
the capital city. 

Calling attention to the necessity for 
a broad knowledge of the nutritive 
value of meat on the part of the young- 
er generation, the National Live Stock 
and Meat Board has just announced the 
launching of a National Meat Poster 
Contest for high school students. The 
theme of this contest is, “The Impor- 
tance of Meat in the Diet at All Ages.” 
Teachers from coast to coast have been 
furnished with educational material 
which will assist students in the prep- 
aration of their posters. Awards will 
be given to the 60 top-ranking posters, 
from the standpoint of theme, orig- 
inality, slogan, effectiveness and ar- 
tistic presentation. The Board asserts 
that the poster contest theme offers 





TOAST GLASSES—reviving a gracious tradi- 
tion for festive occasions—are being offered 
by Swift'ning as a premium during May and 
June. During those two months, a dozen of 
the glasses, which are designed with tapered 
stems for inserting in.a cake, will be avail- 
able to consumers for 50c plus the paper disc 
from any can of the Swift & Company prod- 
uct. Retail value is $1.75. The glasses are 
of lucite plastic. 





almost unlimited possibilities for pos- 
ter art, in view of the results of in- 
tensive research carried on at leading 
colleges and universities. It points out 
that science has shown meat to be a 
valuable food for the infant, the school 
boy and girl, the young adult and the 
person past middle age—that meat 
is rich in the protein, minerals and 
vitamins needed in liberal amounts for 
building and maintaining the body— 
that meat is satisfying—is easily and 
almost completely digested and has 
great appetite appeal. This is informa- 
tion which will be drawn upon by the 
students enrolling in this contest. In 
this connection the NLSMB states that 
many of the students who compete are 
studying the Board’s meat texts in their 
home economics classes. The contest 
closes April 15. A committee of au- 
thorities in the meats field will con- 
stitute the judging committee. 
»>James W. Jones, formerly a sales- 
man for the Tri-Mor Sausage Co. and 
Cleveland Provision Co., Cleveland, O., 
died February 27. 

Criminal contempt charges for al- 
leged violations of the federal Fair 
Labor Standards Act have been dis- 
missed, and the injunction dissolved, 
against the Little Rock (Ark.) Pack- 
ing Co. and its officers, Chris and Otto 
F. Finkbeiner. However, Judge Harry 
J. Lemley’s order found that the firm 
had violated record-keeping provisions 
regarding hours and overtime pay for 
a number of office employes since an 
injunction was issued against the firm 
in September 1942. The defendants de- 
nied that the alleged violations were 
willful, contending they “were of a 
trivial and minor nature.” 

>The Neal Meat Co., Houston, Tex., 
recently opened its sixth and newest 
market. The company, owned and op- 
erated by C. E. Neal, sr., and two sons, 
J. A. and C. E. Neal, jr., operates its 


own livestock auction, transport trucks, 
packinghouse and sausage kitchen, gs 
well as the meat markets. The com. 
pany’s purchasing is done throughoy 
all of Texas and the entire Southwest, 
with all meat and meat products dis. 
tributed in its retail and wholesale 
outlets. The newest market combines 
a 350-unit locker plant and also has 
facilities for cutting and processing 
and quick-freezing. 

&The Mercier Packing Co. has beep 
incorporated at Rochester, N. Y. Capital 
stock was listed at 156,000 shares. Dj. 
rectors are Marion Kubanka, 200 Ave. 
nue B, Rochester; Jeremiah M. Ken. 
nedy and Curtis J. Berger. 

&>Swift & Company will close its ware. 
house and distributing center in Ojj 
City, Pa., transferring most of the em. 
ployes to Meadville, Pa., according to 
a recent report. 

>B.N.S. International Sales Corpora- 
tion, 92 Liberty st., New York, has 
been appointed exclusive distributor 
and sole importer for the United States 
by the Dutch Farmers Cooperative in 
Boxtel, Holland, for its “N.C.B.” brand 
of canned hams and Canadian style 
bacon. This Dutch company is one of 
the oldest organizations of its kind 
and owns one of the most modern 
plants in Holland. B.N.S. International 
Sales Corporation will continue to act 
as sole importer of the Kraft brand 
line of Holland hams and canned meats, 
manufactured by Kraft & Co. in Gron- 
ingen, Holland. 

»Robert B. Myers, president of the 
Myers Meat Co., Cleveland, died re- 
cently. Since 1946 he had served as 
president of the Northern Ohio Hotel 
and Restaurant Meat Purveyors Asso- 
ciation and for several years was a 
board member of the national associa- 
tion. 

»Packages of horsemeat sold in Flor- 
ida for human consumption must now 
be individually identified. 

>Milton Schaffner of Schaffner Bros. 
Co., Erie, Pa., has accepted an ap- 
pointment by OPS to work on sausage 
regulations. 

m Articles of incorporation have been 
filed with the New York secretary of 
state for Jack Herschkowitz, Inc., to 
operate a slaughtering and meat pack- 
ing business. The directors are Max 
Danzig, Gladys and Carl Shechter, 
whose addresses are 18 E. 4ist st. 
New York City. 


K.C. Plant Sale Near 


Inventory of the equipment in the 
plant formerly operated by the Cudahy 
Packing Co. at Kansas City has been 
completed by Barliant & Co. of Chicago 
and Phil Hantover, Inc., Kansas City. 
The two firms will dispose of the equip- 
ment at a liquidation sale late this 
month; the sale will be handled in a 
manner similar to the liquidation of 
the John Morrell & Co. plant at Topeka. 
All equipment of the Cudahy plant, in- 
ciuding power and refrigeration ma- 
chinery, will be sold. 
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Capacities of 
20 to 1,000 
hogs per hour. 
» 
Cast iron con- 
struction on 
larger machines. 
. 
Positive feed-in 
conveyor. 
Tested hair con- 
veyor on larger 
models. 
. 
Extra heavy belt 
scraper shaft. 
& 


Hot water spray 
to flush hair. 

s 
Recirculation of 
hot water in 
larger machines. 

. 

All adjustment 
and mainte- 
nance points 
easily accessible. 
e 


Layout of equip- 

ment arrange- 

ment available. 
se 

Proven by many 

years of oper- 

ation in many 








STANDARD 
of the 
INDUSTRY 














Imposing user 
we. » 


Every machine 
built with many 
years’ life. 


Standard motors 
from 2 H.P. to 
30 H.P. 


- 
Standard belt 
scrapers on all 
machines. 


- 

Hog killing and 
kindred equip- 
ment to go with 
dehairers, 

o 
Deliveries with- 
in reasonable 
length of time. 

. 
Installation su- 
pervision by 
factory service 
man available. 

7 
Replacement 
parts from stock. 

om 
Properly de- 
signed for low 
maintenance 
cost. . 


Lower cost per 
hog dehaired. 








That is correct! Standard of the industry! Because we have built mechanical 
hog dehairers for so many years, because more BOSS Dehairers have been 
sold, and because more are now in use, you can count on BOSS Dehairers to 
deliver the service which you were told to expect. When such a large 
majority of buying decisions, independently arrived at, are in favor of 
BOSS, careful consideration of any decision to the contrary is indicated. 


Take time to investigate the BOSS installations in your own neighborhood . . . 
and reduce costs for years to come. Write for a list of neighboring BOSS users. 


Inquiries from the Chicago area should be addressed to The Cincinnati 
Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, Ill. 


Cneinnate wins 
THE CeaeCratat 77. BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16. OHIO 
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Packers pack nearly every cut in HPS 
meat wraps, for transit or storage. 
In rolls or sheets, HPS papers 
continue doing a swell job of 


keeping more and more meat in 
better and better condition. 


Oiled, waxed, wet strength, laminavea 


..- HPS Packers Papers meet the quality | 
| tect the industry and that if the indus- 


“‘musts’’ of meat men who want to 


be sure meat travels and arrives in 


best condition. If yours is the usual | 
| demning the practice of charging pack- 


or the unusual protective wrapping 
problem, we can help you solve it. 


MUSTS 





Whats YOUR ‘Must?"White 


PAPERS FOR PACKERS FOR 49 YEARS 
5001 WEST SIXTY-SIXTH ST., CHICAGO 38 





| against the packers. 
| session of the’ House subcommittee on 





| gives MID no 
| operation, the industry spokesmen 





| additional 


MEATS 


be handled 








Packers, Livestock Groups Ask that 
Government Pay Inspection Cost 


EAT packing and livestock associ- 
ations this week were unanimous 
in condemning the methods being used 
by the Meat Inspection Division, De- 


| partment of Agriculture, to augment 


their assessments 


At an executive 


appropriation by 


agricultural appropriations, Tuesday, 
the associations argued that a reason- 
able estimate of the cost of inspection 
should be made and that MID should 


| be forced to get along on that amount. 


The present method, whereby many 
packers have been given the choice of 
either making contributions to inspec- 
tion or of curtailing their business, 
incentive for efficient 


pointed out. Some 283 federal in- 


| spectors from 95 packing plants were 


withdrawn by MID early this year be- 
cause of a shortage of funds available 


| to pay inspection costs in the year 
| ending June 30. 


Specifically, the association repre- 


| sentatives asked that Congress strike 
| from last year’s Agricultural Appro- 


priations Act a proviso which the BAI 
has used as the basis for requiring 
funds from packing com- 
panies. This proviso stated that con- 
tributions could be made by these com- 
panies who wanted additional meat in- 
spection services. 

According to reliable sources, the 
subcommittee seemed to agree with 
the industry point of view, and the com- 
mittee chairman stated that they would 
see to it that the matter would not 
in the future as it was 
this year. He said that the voluntary 
assessment clause was put in to pro- 


try did not want it, they would de- 
lete it. 
Among those who testified in con- 


ers part of the inspection costs were 
H. H. Corey, president, Geo. A. Hormel 
& Co., who represented the American 
Meat Institute; Wilbur LaRoe, general 
counsel, National Independent Meat 


Packers Association, and Blaine Liljen. 
quist, Washington representative, 
Western States Meat Packers Associa. 
tion. Representatives of the Americap 
National Cattlemen’s Association an 
the National Grange took the same 
viewpoint. 

“The industry has no opinion as to 
how many inspectors are needed tp 
conduct federal meat inspection as re. 
quired by law, or as to how much 
Congress should appropriate for the 
purpose, Corey stated in his testimony, 

“We believe that whatever is needed 
should be provided. My position 
in regard to federal meat inspection js 
that it should be recognized by Con. 
gress for what it is and for what it 
has been intended since 1906, namely, 
an important public service not unlike 
our public health service, our police 
and fire protection. Since federal 
meat inspection is a public service and 
not a special privilege, enjoyed by 
packers, it should be supported—and 
adequately—by public monies and there 
should be no compulsion for the pack. 
ers operating under the program to 
foot the bill for this inspection.” 


Serious Inequities 

Unless the proviso permitting reim- 
bursement by packers for federal in- 
spection is stricken from last year's 
Agricultural Appropriations Act, a 
number of serious inequities will be 
perpetrated, Corey said. 

The first inequity is that no other 
industry is subjected by federal law 
to compulsory inspection requirements 
and, at the same time, compelled to 
pay the cost of such inspection. This 
is contrary to sound public policy and 
good sense, he said. 

“Another inequity is created by levy- 
ing the cost of inspection against those 
inspected. This inequity is that the 
non-inspected meat packer enjoys a 
competitive advantage over his fed- 
erally-inspected neighbor because of 
the* substantial costs of obtaining and 
maintaining inspection, to say noth- 
ing of the cost involved in connection 





AR OMI X 


612-614 West Lake St. @ 


Soaenm FP OR Ae 


Chicago 6, Ill. e 


The finest seasonings 
and specialties 

for discriminating 
packers. ‘ 
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DEarborn 2-0990 
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with inspectors’ salaries. Additional 
labor expense is required because the 
regulations control the speed of plant 
operations. The cost of condemnations 
alone represents an expense to the 
meat packer which exceeds the entire 
cost of federal meat inspection to the 
government. The expense of condem- 
nations last year for our company alone 
was almost a million dollars. To build 
a meat packing plant in conformity 
with federal requirements, and to main- 
tain it in accordance with these re- 
quirements, involves substantial addi- 
tional expense. 

“By no stretch of logic can it be 
argued that the packer receives bene- 
fits from inspection and _ therefore 
should pay for it. If he ships meat 
in interstate commerce, the packer has 
no alternative except to be federally- 
inspected. 

“Another inequity is that the live- 
stock producer doing buiness with the 
inspected packer is penalized. A for- 
mer Secretary of Agriculture has 
pointed out that the livestock producer 
probably would bear the cost of in- 
spection in the form of lower prices 
for his animals under a system using 
the principle of packer payment for 
livestock. 

“Aside from the aforementioned in- 
equities which will continue unless the 
government fully assumes its just re- 
sponsibility for the public service ren- 
dered, other consequences are inevit- 
able. Extension of federal meat inspec- 
tion will be discouraged, the integrity 
of the inspection service will be jeopar- 
dized at a time when it should be 
strengthened, the Bureau of Animal In- 
dustry will be encouraged to increase 
its costs of operations and to expand 
its activities unnecessarily and unmind- 
ful of the will of Congress. 

“Extension of this public service 
will be discouraged because, as _ the 
House committee on agriculture re- 
ported in 1948: ‘There are a large num- 
ber of plants in which the volume of 
interstate business is relatively small 
compared to that which is done within 
the state. Federal inspection is main- 
tained only because of the interstate 
business. If the cost of inspection be- 
comes greater than the return from 
the interstate business, the prudent 


operator will discontinue the federal 
inspection and confine his business 
within the state line.’ 

“The integrity of the inspection serv- 
ice will be threatened at a time when 
public confidence in its governmental 


services could well be bolstered. The | 


committee recognized this danger in 
1948 when it reported: ‘The cost of in- 


spection is determined not only by the 
salary of the inspector but by the san- | 


itary measures he requires, the num- 
ber of animals he condemns and simi- 
lar decisions on his part. 


what it is—the committee is not willing 
to assume that the inspection service 
will be improved by knowledge on the 


part of the inspector that the cost of | 


the service to the packer may cause 
the discontinuance of inspection and 
with it the termination of the inspec- 
tor’s job.’” 


Ads Show “Partnership” of 
Meat and Medicine 

The next in the series of advertise- 

nents which the American Meat Insti- 

tute is running to acquaint people with 
economic facts about the meat packing 
industry and how it benefits the public 
is titled “In Your Doctor’s Hands.” It 
will appear in March and April issues 
of the publications on this schedule. 
Recently the Saturday Evening Post 
was added to this list. 

The ad lists some of the important 
medical products which are derived 
from meat animals by the packing in- 
dustry. These are products which phy- 
sicians rely on every day to help save 
lives, battle disease, relieve pain and 
restore health for millions of people. 
They include insulin, ACTH, Cortisone, 
trypsin and many others, one or more 
of which will be known to most readers. 


Transport Hearings Begin 


Industry associations in the trans- 
portation field vigorously opposed pro- 
posals to levy license fees on interstate 
carriers at hearings of the Senate in- 


terstate commerce committee on 24 | 
bills to revise the Interstate Commerce | 


Act. 
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expertly engineered for 
greater dependability ... 
expertly built for trouble- 
free, top performance! 


JULIAN Smokehouses are 
built by JULIAN mechanics in 
JULIAN’s own shop and found- 
ry ... on-the-spot manufactur- 
ing control that means really 
dependable smokehouse per- 
formance and customer satis- 
faction. Leading packers speci- 
fy: “JULIAN” to keep their 
production going smoothly... 
and on schedule! 


Contact Julian today! 


JULIAN ENGINEERING Co. 


Manufacturers and Contractors: 
Smokehouses, Process Piping and 
Refrigeration 


5445 N. CLARK ST. ¢ CHICAGO 40, ILL. 


Chicago Distributor for 
Worthington Refrigeration Equipment 











It’s at the Counter that 


Customer Confidence 
Le Counts Most! 





Customers are constant when 
they learn to have confidence 


—— in the products they buy. 
Sv 


(in For over three-quarters of a century, 
PRESCO PRODUCTS have 
helped packers build customer 
confidence by giving hams, 
sausages and other meat 
specialties superb flavor, 
fine texture and savory 


on-the-table goodness. 


PRESCO PICKLING SALT 


for fast, mild curing. 


BOARS HEAD SUPER SEASONINGS 


for uniformly full-bodied flaver. 





Preservaline Manufacturing Company, Flemington, N. | F 
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Urge Changes in Michigan Sausage Law 


HE PRESENT Michigan require- 

ment on the percentage of protein 
in sausage, and some other provisions 
of the present state sausage law, would 
be relaxed somewhat under a substi- 
tute measure which has been passed 
by the Michigan Senate. The proposed 
law defines in detail almost all types 
of sausage and related products and 
is designed to make the state’s sausage 
standards more enforceable. 

The proposed sausage law was orig- 
jnally drawn up by the Detroit Sau- 
sage Manufacturers Association three 
years ago and has been supported by 
the group in the legislature. 

Noting that the present law’s protein 
requirements are a little high, Miles A. 
Nelson, state chief of marketing and 
enforcement, recently stated the belief 
that lowering the minimum protein 
standard from 14 to 12 per cent, and 
eliminating this provision with respect 
to breakfast sausage, would help curb 
adulteration. He commented that high 
costs force even the best manufacturers 
to work close to the borderline and 
that they may cross over by accident. 

There are two grades of sausage 
under the present: Michigan law. Grade 
1 contains only skeletal meat, exclud- 
ing hearts, tongues, cracklings, by- 
products, etc., and may not contain 
more than 3 lbs, of whole or skim milk 
per 100 lbs. of product. The total per- 
centage of moisture in the finished 
product may not exceed 65, and the 
percentage of meat protein may not be 
less than 14. Pork sausage may con- 
tain only 55 per cent moisture and not 
less than 12 per cent protein. Grade 2 
sausage may contain, in addition to 
skeletal tissue, hearts and other whole- 
some meats. However, by-products, 
tripe, lungs, udders, lips, etc., are ex- 
cluded. Grade 2 sausage may contain 
not more than 2 per cent by weight of 
cereal or 3 lbs. per 100 of whole or 
skim milk powder. Total percentage of 
moisture may not exceed 65 and per- 
centage of meat protein may not be 
less than 14. 

The proposed law calls for all sau- 
sage to be classified as Grade 1 and 
sets up new Grade 1 standards: 

“Grade 1 sausage shall consist only 
of skeletal fresh meat prepared from 
the animal carcass of cattle, swine or 
sheep or a mixture of such meats, either 
fresh, cured, salted, pickled or smoked, 
with or without added salt and/or 
spice, sodium or potassium nitrate, so- 
dium or potassium nitrite, and with or 
without the addition of water and/or 
lee, with or without the addition of 
edible animal fat from the animals spec- 
ified, whole or skim milk powder, eggs, 
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chives, tomatoes, parsley, peppers, 
onions, garlic, celery, seasoning, fla- 
voring, honey, sirup, sugar, pure re- 
fined dextrose and/or subsequent cook- 
ing and/or smoking. It may contain 
not to exceed 3 Ibs. whole or skim milk 
powder per 100 lbs. of sausage. 

“The total percentage of moisture in 
the finished product shall not exceed 
65 per cent. The total percentage of 
protein shall not be less than 12 per 
cent. 

“In the case of sausage made ex- 
clusively of pork, pork sausage, break- 
fast sausage or roasted sausage, the 
finished product shall not contain more 
than 50 per cent of fat by chemical 
analysis, the equivalent to 45 per cent 
of trimmable fat, and shall not contain 
added water or ice, that is water or 
moisture of greater content than found 
normally in the meat itself. 

“It shall not contain any cereal, 
vegetable flour, vegetable product, ex- 
cept those vegetable products specific- 
ally provided for, soya, coal tar color, 
artificial color, vegetable coloring, sta- 
bilizer, gum, thickeners, excess added 
water or ice, boric acid or borates, sul- 
phites, sulphur dioxide, sulphurous 
acid or any other harmful preservative. 
It shall not contain slaughterhouse by- 
products, heart, tongue, liver, cracklings 
or crackling meal, tripe, lungs, melts, 
eyes, stomachs, weasand meat, udder, 
lips, ears or snouts. No other parts of 
the animal or any other substance ex- 
cepting as above specified shall be 
permitted in sausage.” 

The proposed law would define ham- 
burger as “comminuted or ground 
fresh beef with or without the addition 
of beef fat as such, and shall not con- 
tain more than 30 per cent of fat.” 
By-products, offal, cereal, milk powder, 
and preservatives might not be used in 
hamburger. 

The measure would define chile con 
carne as containing “not less than 40 
per cent of meat computed on the 
weight of the fresh meat from cattle, 
swine or sheep”; head meat, cheek 
meat and heart meat might be included. 

The proposed law would also define 
meat loaf, liver sausage, head cheese 
and sulze, blood sausage and tongue 
sausage. The act would also require 
marking the package or true container 
of each sausage product with its name, 
the name of the maker and the Grade 1 
designation. “Ring” or large sausage 
would he marked at least once to the 
piece; smaller sausage at least on one 
link to the pound. 

The act would continue the licensing 
of sausage manufacturers at fees rang- 
ing from $25 to $100. 


Pork Cut Systematized 
(Continued from page 13) 

place. Modern pork cutting layouts in- 
clude the retrimmers’ station as an 
intrinsic part of the whole department. 
In some instances such as belly trim- 
ming, the retrimmers are located in 
back of the trimmers. The arrangement 
lessens the length of conveyor required 
and regulates the flow of work. Each 
retrimmer handles the work of one 
trimmer. It is easier to apportion the 
work with the bellies than it would be 
with the trimmings. Furthermore, by 
being segregated into different re- 
ceptacies the retrimmed meats are 
graded as part of the one operation. 

If the operation of trimming is piece 
unit rate standard, the problem of 
weighing still remains. However, the 
centralization of all cutting operations 
has an advantage. There is only one 
floor which must be serviced by mate- 
rial handling crews. If the trimming 
operation is on another floor level or 
in a different part of the plant, this 
phase of moving the finished product 
to the coolers or packing rooms is a 
greater problem. 

Before the possibilities of coordinat- 
ing either the cut or the kill operation 
are brushed aside with the statement, 
“we have no room,” it might be well 
to reexamine the layout. As the mode 
of power has shifted from steam to 
electricity and as hand operations have 
given way to portable power tools, the 
actual amount of space required for 
an operation has shrunk. It might well 
be that replacements have created room 
within a department. 

An illustration in point is a pork 
house that has a largely green meats 
operation. Belly trimming is _per- 
formed in the curing cellar. However 
valid the original reason for locating 
the conveyor for belly squaring in the 
curing cellar, the operation is currently 
unproductive. The conveyor ought to 
be moved to the present cut floor 
where the bellies it handles could’ be 
fed to it mechanically. 

The time and effort of placing bellies 
on bacon type trucks, moving them to 
the cellar and to the conveyor is non- 
productive. As undesirable as_ this 
might be, the worst feature of the 
operation is lack of supervision. The 
curing foreman has a number of crews 
working in a relatively large area. To 
him the most important matter is to 
place the meats in cure correctly and 
remove them when they are cured. 

How did this little island of a cutting 
department function? First, a trucker 
brought in a load of green rough bellies 
and placed them on the éonveyor. The 
crew consisted of two butchers and 
two trimmers. The product feeder 
would wait until the butcher finished 
squaring a belly before he placed an- 
other one on the conveyor. This left 
the trimmer with idle time. A constant 
interplay took place, a sort of “I’ll wait 
for you and now you wait for me” 
game. 

The entire load, to the last belly, was 
fed in this slowpoke way. After the 
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two men working in the — de. por 
partment proper, it was by sheer luck 

NEW NEW Another possible avenue for im. R. 
e | provement in the average cutting floor can 
° | is the method of handling the trolleys. § jac 
22 weeks nei | In many plants trolley cleaning is , vas 
Course — | tedious operation. They are dumpeg han 
e College into a truck, hauled away to a central ® in + 
Degree | trolley cleaning station, manually han-§ gig 
5 days | dled a number of times in a cleaning jas 
weekly * cycle, trucked back to the dressing de. per 
e | partment and placed in a spot convep. 
Registered | ient to the gambreling station. It js W 
5 hours with | a lot of work that a simple, light 
per day State | weight conveyor can handle from be. Of 
2 SDP eginning to end. I 
PENNSYLVANIA STATE PERMIT No. |! | The quality of cleaning need not b§ tio 
sacrificed. The conveyor takes the trol. 8 for 


IDEAL CHANCE TO GET FOREMAN REQUIREMENTS _ cvs through a caustic bath, a rinse for 


and a lubricating oil bath. In one§™ sin 
1. Students will learn to make three different types of sausages every day. (net 100 Ibs. | Plant which uses steel gambrel hooks, § in 

each). New and old fashioned sausages from all countries; also Kosher style. the whole conveyor technique has re-§ ipa 
2. According to law, products made by students cannot be sold, but must go to chari- | Guced trolley replacements by 90 per 


table institutions. cent and labor costs by 400 per cent. W 
3. All materials, etc., must be listed as loss by school authorities. In the cutting floor layout, more em. 
4. Latest methods teach making of canned and dry-sausages and dry-beef. | phasis is being placed on elimination of l 
5. These calculations put the price for entire course at $100.00 per week. All courses 


fat handling. In one plant all fatsm bee 
move via conveyor to a central point% ©0 
Our Motto: “All our students must carry a wealth of knowledge home | from which they are mechanically§ W4 


‘ ie te are 
FOR FURTHER INFORMATION PLEASE WRITE TO P.O. BOX 395, PHILADELPHIA 5, pa. | Pumped to the rendering department § 2 
The unit has eliminated the manual 


handling of fats on this cutting floor. Riv 
| Another packer has recessed the con-§ the 
| -veyor to permit the nudging of trimmed Riv 
| fats into a trough. At the end of th™ — 


| conveyor flight all the fat dumps into§ [_ 
| a truck. The advantage here is that 
| no meat is accidentally covered by i 


trimmed free fat and then might he 
downgraded. With the recessed con- 
veyor, every piece of fat being carried 


* ’ 
eee for Pre- Seasoning by the trough is placed therein by a 


butcher or trimmer. 


taste-tempting One situation in which plants in 
3-DA ¥ ck Be CURE | general fail to utilize the best of avail- 


are repeated several times during schooling. 














H AM | able equipment is in moving green cuts 
- . | from the cutting department to cure 

FLAVOR It’s the good, old-fashioned, full-bodied ham or to packing. Of course some plants 
flavor that your customers want. That’s what | eee Eee ee Sees oe 

> ; cut and others make excellent use of 

“The Man You Knew” NEVERFAIL gives you. For extra goodness, chutes and conveyors. However, in 
: — a goodly number of plants it still is 

NEVERFAIL imparts to the ham a distinc- necessary, because of layout, to trans 

tive, aromatic fragrance ... because it pre- | port out the primal cuts. The vehicle 


used is the bacon type hand truck. 
Being a flat surfaced unit it can handle le 
a stacking of shoulders, hams, etc., to® | y 
about three high. Between 300 and be 


seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 

appetizing, eye-catching pink color. . . mouth- 400 Ibs. is a fair load for a manual 
melting tenderness... and a texture that’s ge ee Why not 
moist but never soggy. Write today for com- | use some of the electrical handlingg | « 


The Founder of P “transporter” units which come in 4 
H.J.Mayer &SonsCo.,Inc. plete information. size suitable for walk-along type 


control. These trucks can be handled 

| by most elevators. The operator cal 
move four and five times the load he 

ean pull, and without much effort® | 3 

H. J. MAYE R & SO N s co., I N rs There is no reason why primal cuts 

SOUTH ASHLAND AVENUE ° HICAGO 36, ILLINOIS should not be hauled away in larger 

¢ load lots. 
No matter where the meats ar 
moved, they have to be rehandled. It is 
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just as easy to lift a piece from a large 
load as from a small load. In volume 
operations, such as ham pumping, it 
might even be advisable to dump the 
load onto a conveyor that would trans- 
port the hams to the pickle pumpers. 

The curing cellar is another location 
where electrical handling equipment 
can be used effectively. While modern 
bacon curing techniques have made 
yast inroads on the handling required, 
hams and butts still are moved about 
in tierces. A medium sized plant which 
electrified its vat handling technique 
has lowered labor costs by about 600 
per cent. 


WSB Simplifies Reporting 
Of Health-Welfare Plans 


In Resolution 83, the Wage Stabiliza- 
tion Board provided a special method 
for reporting health and welfare plans 
for board approval. It permits filing a 
single report on association-type plans, 
in which a group of employers partic- 
ipates. 


Water Pollution Study 


U.S.-Canadian advisory boards have 
been named by the International Joint 
Commission to study prevention of 
water pollution in the Great Lakes 
area. The boards will suggest ways 
for combating pollution in St. Clair 
River, Lake St. Clair, Detroit River, 
the St. Mary’s River and Niagara 
River. 


PIKLE - RITE 


| Improves 
Your Appetite! 








PICKLES & 
UERKRA 
PIKLE Ry 


R WEIGHT RIGHT 


’ 
PIKLE mitiFompany 
ease wee 








| Improve the flavor, appeal and d: d for 
your pickle pimento meat loaves and other 
| specialties with easy-to-use 


| EIKLESRITE SWEET PICKLE 


CHUNKS 
- SWEET DICED 
| andPIKLE-RITE”  BICKLES 


Samples and Quotations on Request! 


| PIKLE- RITE COMPANY INC. 


Growers - Salters - Manufacturers 
2965 Milwaukee Avenue © Chicago 18, Illinois 
Phones: Main Office —BElmont 5-8300, 
Chicago, Illinois 
Factory — Pulaski, Wis., Pulaski III 


BROKERS WANTED 








| production, 





FLASHES ON SUPPLIERS 


THE ALLBRIGHT-NELL COM- 
PANY: Dr. J. T. Johnstone, formerly 


chief, Inspection 
Facilities Section, 
Meat _ Inspection 


Division, BAI, has 
joined this Chicago 
firm as an associ- 
ate of Anco’s Dr. 
A. O. Lundell in 
sales and engineer- 
ing, it has been 
announced by John 
and Norman All- 
bright. Dr. 
stone has been in 


service for many 
years, during which 
time he served as veterinary inspector 
and inspector in charge at several sta- 
tions. His duties in Washington in- 
cluded passing on plans, facilities and 
specifications of packing establishments 
submitted for approval. 

OAKITE PRODUCTS, INC.: The 
coming transfer of this firm’s general 
offices sometime this month to new 
and larger quarters at 19 Rector st., 
New York 6, N. Y., was annonuced this 
week. The move was prompted by in- 
creased production of Oakite cleaning 
and other materials and the necessity 
for additional facilities for the Oakite 
Chemical 
Laboratories. 

WM. J. STANGE CO.: Theodore R. 


DR. JOHNSTONE 


Miles has been elected vice president 


of this Chicago 
firm, it was an- 
nounced by Wm. 
B. Durling, presi- 
dent. Miles joined 
Stange in 1947 and 
has been produc- 
tion manager in 
charge of the com- 
pany’s Seasoning, 
Certified Food 
Color and Antioxi- 
dant divisions. As 
vice president, he 
will be responsible 
for management of 
inven- 


T. R. MILES 





John- | 


the meat inspection | 


| balanced design 


Research and Engineering | 








tory, and personnel in all plants. He | 


will handle such legal problems as are 
presented by the Defense Production 
Act including wage stabilization and 
priorities. 


MILPRINT, INC.: Arthur Wesson, 


| recently treasurer and director of Nu- 





Enamel Corp., has joined Milprint as 
controller, according to Roland Ewens, 
president. 

BEMIS BRO. BAG CO.: C. W. 
Loomis, vice president and director of 
personnel, with this St. Louis firm for 
36 years, has been elected to the board 
of directors, and F. V. Deaderick, east- 
ern director of sales and Bemis veteran 
since 1918, has been named a vice 
president. Both men have* been man- 
agers of Bemis plants during their 
careers with the firm. 
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GREAT LAKES CONTINUOUS 





BRANDING FOR SLAB BACON! 






New compact 


of this No. 206 
Roller Brander 
brings new speed 
and accuracy to 
bacon marking. Steel and rustproof metal 
construction with hardwood handle, self- 
inking, interchangeable engraved marking 
dies. Quick drying impressions never 
smear. Complete with die of average de- 
sign costs only $70.00! Order now. 


FAST, EASY ROLLER BRAND- 
ING FOR YOUR READY-TO- 
EAT HAMS! 


Here's the perfect mark- 
er for fat-surfaced prod- 
ucts. Non-smear impres- 
sions because heated die 
sets mark lightly 
into fat. Balanced 
design for easy 
use. 
















This 205 
Brander is 
44%," wide, 
10” high. 
115 or 230 
volts. Costs 
only $62.50 with 
average die. Use 
with 14%” ink 
pad (only $6.50 com- 
plete with tray and 
ink pot). Send for 
details. 








GREAT LAKES 
STAMP & MFG. CO. 
2500 Irving Park Rd., Chicago 18, Ill. 








DEPENDABLE PROTECTION 


against spoilage and delays 
with 


DOLE 


Holdover 
TRUCK PLATES 


DOLE Holdover Truck Plates are positive insurance 
against spoilage of product by high temperatures and de- 
lays in delivery because of breakdowns en route. Filled with 
eutectic solution, DOLE Truck Plates can be charged over- 
night at your plant and will provide refrigeration all the 
next day in spite of size of load, number of stops, or weather 
conditions. And because DOLE Truck Plates have no mov- 
ing parts, breakdowns enroute cannot delay deliveries. 

For perfect truck refrigeration specify DOLE Holdover 
Truck Plates. Ask for literature and prices for equipping 
your delivery trucks. 


d+) & 
V. 


GACHUMM 
COLD PLATES 


REFRIGERATION 
PURPOSES 





Your workers need protective 


that resist 


GREASE 
WATER 
DAMPNESS 
ACID 


All BASCO aprons are 

strong and durable and are 

designed to give maximum 

protection and service to the 

wearer. A complete line of 

aprons of various materials 

for every purpose, including 

those made of DuPont Neoprene which 

are\resistant against oil, acid, alkali and 

watet, BASCO work aprons are worn by 
hundreds of thousands in the largest 

factories in the United States! 


SEND FOR NEW FREE CATALOG 
America’s “apron headquarters” for over 30 years! 
Co. 


ILLINOIS 


Associated Bag & Apron 


2650 WEST BELDEN AVENUE CHICAGO 47 





DOC DOLECO Says— 


25 years of specializa- 
tion in plate refrig- 
eration have 
DOLE the 


often imitated 


made 
leader, 
but 


never equalled. 


DOLE REFRIGERATING COMPANY 


5946 N. PULASKI RD. e¢ 
103 Park Ave., New York 17 


In Canada: Dole Refrigerating Products Limited, 44 Elgin Street, Brantford, Ontario 


CHICAGO 30, ILL. 


ee 
Pretty Profit Picture! 


“Select Bacon” 

is temptingly displayed in 

fresh, ‘crystal clear” packaging. The 
reliability, proved experience and 
modern methods of Crystal Tube 
packaging add sparkle to your 
product, spark up your sales! Call 
Crystal Tube for ideas or suggestions. 


* Inquiries on Military Packaging are invited 


\/ 
~/* CRYSTAL TUBE 
CORPORATION 


BIVERSEY AVE., CHICAGO 25) Ti 


Phone NAtional 2-4600 


6625 W. 
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Week's Meat Production A Record; 
18 Per Cent Gain From Last Year 


EAT production for the week ended 
March 1 under government super- 
yision was one of the highest on rec- 
ord for any corresponding period since 
weekly calculations were inaugurated 
some years back. The estimated output 


months of this year has ranged above 
last year—by about 9 per cent. Cattle 
played a significant role in this year’s 
slaughter. 

The week’s cattle slaughter amounted 
to 349,000 head or about 9 per cent 





Beef 
Number Prod. 
1,000 = mil. Ib. 


Veal 
Number 
Week Endec 1,000 
Mar. 1, 1952 .... 

Feb. 23, 
Mar. 3, 


1951 


Cattle Calves 

ive Dressed Live Dressed 
558 175 97 
550 99 


552 92 


Week Ended 4 
952 .. 1,015 
- 1,010 


. 178 
- 1,007 


161 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


Week ended March 1, 1952, with comparisons 
Pork 


Prod. 


AVERAGE WEIGHT (LBS.) 


Lamb and Total 
Meat 

rod. Prod. 
mil. lb. mil. Ib. 
13.4 5.8 
11.3 310.2 
9.1 293.6 


(excl. lard) 

Number Prod. v P 

1 mil. lb. 1,000 
184.0 
169.2 


152.6 
LARD PROD. 
Per Total 
00 mil. 
Ibs. 

5.2 49.7 
14.6 44.1 
14.0 38.2 


Sheep and 

Hogs Lambs 
Live Dressed Live 
244 137 106 
246 
243 


1 
Dressed Ibs. 
50 15.2 


138 
136 


106 49 
105 49 








of 346,000,000 lbs. represented an 11 
per cent gain from the previous week’s 
310,000,000 Ibs., and 18 per cent more 
than for the same week last year— 
which amounted to 294,000,000 lbs. ac- 
cording to the U. S. Department of 
Agriculture. 

Slaughter of livestock expanded 
substantially since the recent holiday 
weeks and was well above a year ago. 
Meat production for the first two 


more than the 223,000 for the week 
previous and about the same amount 
more than the 220,000-head kill a year 
ago. As merchantable beef, the cattle 
kill amounted to 138,900,000 lIbs., or 13 
per cent more than a week before and 
a year ago. At 122,600,000 lbs. there 
was little difference between the pre- 
vious week and last year. 

The slaughter of 98,000 calves showed 
a sharp rise over the previous week’s 





HIGHER HOG COSTS FORCE POORER CUTTING MARGINS 


(Chicago costs and credits, 


Although producers received more 
for product during the early part of 
the week than they had a week earlier, 
live hog costs also showed a consider- 
able increase. As a result, cutting 
margins in all weight classifications 
showed marked decreases. 


alive 


$ 5.80 
1.61 
1.58 
4.18 


Skinned hams 
Pienics 


covencee eos oes 13.17 
2.89 


P.8. lard, rend. wt.13.9 


NN WWS ° 
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Fat cuts & lard ..... 
ee é 
Regular trimmings. 3.¢ 
Feet, tails, etc. 
Offal & miscel. 


TOTAL YIELD 
& VALUE 


Cost of hogs ............... 
Condemnation loss .......... 


Per ewt. 
fi 
Handling and overhead 


n. 
eénes yield 
TOTAL COST PER CWT... .$1! 
TOTAL VALUE 1 

Cutting margin 
Margin last week 





PW OMKA - 


first three days of week.) 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first three days of the week. 

——240-270 1bs.— 
Pet. 


ive 
wt. 


Price 
per 
Ib. 
42.9 
26.0 
34.3 


per per cwt. 
ewt. fin. 
alive yield 
$5.58 $ 7.77 
1.45 2.02 
1.43 2.00 
3.85 5.41 


$12.31 $17.20 


ewt. 
alive 


$ 5.58 
1.40 
1.41 
3.47 


BS 
www ° 


bo woe 
: o> 


SOA NNS . 


CAIwmonm-: 
$960 OO ° 
BWHRAAQS- 


— 
= 
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Per 
ewt. 
alive 

$17.57 
10 


Per ewt. 
. fi 
1.37 


n. 
yield 

$26.63 

26.39 


—$.24 
-03 


$19.04 

18.87 
—$.17 
— .02 
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72,000, but still remained below last 
year’s 102,000 slaughter. With a slight 
increase in the average weight of 
calves, inspected veal for the week 
amounted to 9,500,000 lbs. against 7,- 
100,000 Ibs. the week before and 9,400,- 
000 Ibs. last year. 

A total of 1,343,000 head of hogs 
were slaughtered during the week for 
a 10 per cent increase from the 1,226,- 
000 for the week earlier and 20 per cent 
more than the 1,122,000-head kill a 
year ago. As pork, the hogs amounted 
to 184,000,000, 169,200,000 and 152,- 
600,000 lbs. for the three weeks com- 
pared. Lard production of 49,700,000 
Ibs. showed a comfortable gain com- 
pared with 44,100,000 Ibs. the previous 
week and 38,200,000 Ibs. last year. 

The larger number of lambs on feed 
this year showed in the increased 
slaughter for the week—at 268,000 
head it represented a 44 per cent gain 
over last year. The previous week’s 
sheep kill was 231,000 head. In terms 
of lamb and mutton, the comparative 
three week’s kills amounted to 13,400,- 
000, 11,300,000 and 9,100,000. 


AMI PROVISION STOCKS 


Total of all pork meat holdings for 
the two-week period ended March 1 
increased by approximately 40,800,000 
Ibs. over supplies of two weeks earlier, 
the American Meat Institute has re- 
ported. The March 1 total of 610,100,- 
000 Ibs. was 108,900,000 Ibs. above a 
year ago and over 145,200,000 Ibs. 
more than the 1947-49 average. 

The accompanying table shows stocks 
as percentages of holdings two weeks: 
ago, last year, and 1947-49 average. 


Mar. 1 stocks as 
Percentages of 
Inventories on 

Feb. 16 Mar. 3 
1952 1951 


1947-49 
AY. 
BELLIES 

Seen ae Uh wckeceeocs's ! 81 

Cured, 8.P. 101 
Frozen-for-cure, regular. 26 
Frozen-for-cure, 8.P. & 

D.C 


HAMS 
Cured, 8.P. regular..... 
Cured, 8.P. skinned .... 
Frozen-for-cure, regular. 
Frozen-for-cure, skinned. 

Total hams 

PICNICS 
SS eae 
Frozen-for-cure 

Total picnics 

FAT BACKS 
Bs GPGPU wn cecdaedac 

OTHER CURED AND 

FROZEN-FOR-CURE 
Cured, D.S8. 
Cured, 8.P. .... 
Frozen-for-cure, D.8 
Frozen-for-cure, 8. 

Total other 

















TOT. D.S. CURED 
ITEMS 


TOT. S.P. & D.C. CURED.107 
TOT. 8.P. & D.C. FROZ..107 
TOT. CUR 

FOR-CURE ............ 
FRESH FROZEN 

Loins, shoulders, butts 

and spareribs 
All other 


TOT. ALL PORK MEATS.105 
RENDERED PORK FATS. 82 


CHICAGO 


WHOLESALE FRESH MEATS CARCASS LAMBS 
CARCASS BEEF (LLe.1. prices) 


Prime, 30/50 
Native steers Mar. 6, 195: Choice, 30/50 52. 5056.0) 
Prime, 600/800 34 Good, all weights 45.00 @52.% 
Choice, 500/700 ........5 f CARCASS MUTTON 
Choice, 700/900 t : 
Good, 700/800 .... 481, a 49 ; A (l.c.l. prices) 
Commercial cows .... —_— va @42 Choice, 70/down 
Cam. & Wt. ..ccccccssces 40% Good, 70/down 
BS .octcetssscnese .. 46 @iI6% Utility, 70/down ay 
FRESH PORK AND 
STEER BEEF CUTSt PORK PRODUCTS 


(*Ceiling base prices, f.0.b. Chicago) (1.c.1. prices) 

Prime: Hams, skinned, 10/16 Ibs. .4644@4y 
Hindquarter 62.5 . Pork loins, regular 
Forequarter 50.0@51. 12/down, 100’s .........438 @4 
Round 0.0@61. Pork loins, boneless, 100s. ay 
Trimmed full loin ...-89.0@91.0 Shoulders, skinned, bone- 
Flank .... eee eee 140@18.0 in, under 16 Ibs., 100’s. .3144@32 
Cross cut ¢ hue k 50.4 Picnics, 4/6 Ibs., loose.... q 
Regular chuck ... .. .55.0@58.0 Picnics, 6/8 Ibs., loose... 
Foreshank 32.0 Boston butts, 4/8 Ibs., 
Brisket 43.0 100's 3614 @87 
Rib 72.0@75.0 Tenderloins, fresh, ; 8 
Short plate .............22.0@24.0 Neck bones, bbls. ...... "10 ex 
Back 59.0@60. Livers, bbls. abies 
Triangle ... 47.1 Ps DO o66ccaccvesee sae eis 
Arm chuck : Ears, 30's St, @l0 
Untrimmed loin 5 Snouts, lean-in, 

Choice: Feet, front, 30's 


Hindquarter .... 60.0@61.9 SAUSAGE MATERIALS 


forequarter .... 50. 

—— : 59.0@61.0 FRESH 

Trimmed full loin T7.0@a 79.0 Pork trim., regular 40% 

Flank 30.0 bbls. 

Cross cut chuck 50. Pork trim., guar. 50% lean, 

tegular chuck : bbls. 

Foreshank 5 Pork trim., spec. 

Brisket 43.0 bbls. 

| err -60.0@62.0 Pork trim., ex. 95% lean, 

Short plate ee t 

Back 58.4 Pork cheek meat, trmd., bbls. 

Triangle 47.1 Bull meat, bon’ls, bbls. ..58% 

Arm chuck 51.8 Bon'ls cow meat, C.C., bbls. 

Untrimmed loin . 64.0 Beef trimmings, bbls... .. 42 
(*Ceiling base prices, f.o.b. Chicago) Boneless chucks, bbls... 


Beef head meat, bbls... .. 
BEEF PRODUCTSt Beef cheek meat, trmd., 
bbls. 


Shank meat, bbls.........5 
Veal trimmings, bon’ls, 


TIETOLIN 


THE PERFECT ALBUMIN BINDER. Reg. U. S. Patent Office 


Binds Fat 
of all Kinds! 


- 


You save about 20c lb. - get all 
bullmeat’s binding qualities! 


TIETOLIN enables sausage makers to use more 
fat pork trimmings and other kinds of fat in their 
formulas. TIETOLIN gives to this additional fat 
all the binding qualities of costlier lean meat— 
makes a smoother-textured, better-eating sau- 
sage. Try TIETOLIN yourself, and see why 
sausage makers call it the “perfect albumin 
binder.” Write for sample drum or leaflet P-11. 





Tongues, 
Brains 
Hearts bbls. 

Livers, selected ; *Ceiling price 

Livers, regular D48% . 

Tripe, scalded .....-..-10%@11 SAUSAGE CASINGS 

Tripe, cooked ..........14 @l5 (f.0.b. Chicago) 

Lips, scalded ....16%@17 (Lc.1. prices quoted to manufacturen 

Lips, unscalded @ of sausage.) 

> "4 oes 6ds.d06)-a-aeocet Beef casings: 

Melts .... @ 5% Domestic rounds, 1% to 

Udders o ¢ 1% in. 

*Ceiling base prices, ‘loose, f.0.b. Domestic rounds, over 

Chicago. 1% in.» 140 pack ...... y 

Export rounds, wide, 
BEEF HAM SETSt over 1% in. . i 
Knuckles 10* — — medium, 
peuigk eis 3. @ ; 

Insides : cA Export rounds, narrow, 

Outsides - 1% in. under ....... 10@1.5 

No. 1 weasands, 

24 in. 12@ i 
FANCY MEATS No. 1 weasands, 
(1.¢.1. prices) 22 in. up 7@ 

Beef tongues, corned....44 7 No. 2 weasands j 

Veal breads, under 6 oz.. 02 —_—o sewing, 1% @ 

6 to 12 oz. .02 .30@14 
SS ere 02 Middlen, "select, wide, 

Calf tongues .... 36.7 2@2% in -50@1LN 

Lamb fries -. 43.5 Middles, select, extra, 

Ox tails, under % lb... nan 7 2%@2 eee 
Over % Ib. 27. 70 Middles, p A extra, e 
*Ceiling base prices, f.o.b. Chicago. 2% in. & up... 2.50028 

Beef oe. export, 

WHOLESALE SMOKED MEATS No. 22@ 2 

(1.¢.1. prices) Beef ea domestic. 20@ 
, . sere oe Dried or salted bladders, 

Hams, skinned, 14/16 Ibs. - per piece: 
wrapped @51% ide ? - 

Hams, skinned, 14/16 Ibs., er 12 _ —— ~ ie 
ready-to-eat, wrapped... .5 @A\% 8-10 r= wie. flat wae 5@ 

ux - pee Seaton es 49 @52 Pork casings: vy, 29 

Hams, skinned, 16/18 Ibs., — <a = 10@43 
ready-to-eat, wrapped.. .5 a1% Natrow netiumne ’ 

Bacon, fancy trimmed, ‘ 29@32 om. Avi 
oe 8/10 Ibs., —_ Medium, 32@35 mm. .. 

Bacon, fancy square cut, mn aoe. — ree 
seedless, 12/14 Ibs., — xs, . 
wrapped q @38 Large prime bungs, 

Bacon, No. 1 sliced, 1-lb. Ss mS ro Fe iunen 
open-faced layers ...... 43 @4A7T% 34 in. cut 


“RST Sp: rd VEAL—SKIN OFFt SMiddted, per sets cap. of 


8 Reasons why TIETOLIN is Biggest-Selling Binder: 


binds fat of all kinds 

effectively prevents fat separation 
reduces loss by shrinkage 
increases yield 


eliminates air pockets *Ceiling base prices, f.o.b. Chicago. 


absorbs and holds moisture 


contains no cereal, no gum, no starch 
fully approved for use in Federal inspected 
plants in U.S. and Canada 
There’s only one TIETOLIN .. . 
and FIRST SPICE makes it! 
WE ALSO MAKE: 
Bouillon Frankfurter Seasoning, 
FLAVOLIN M.S.G. Flavor Booster. 
Complete line of seasonings. 





ecseceeae se ecoaeoeoeeooeoee® 


@ 
. 


(1.c.1. prices) DRY SAUSAGE 
Prime, 80/150 @59%* (Le.1. afl 
a te Choice, 50/80 5 @59\%4* Cervelat, ch. hog ees on 
llrvong Ce MYLANY, Sie. Choice, 80/150 @59%*  Thuringer et: 
Good, 50/80 @5i™% Farmer 
Good, 80/150 44 @5T% Holsteiner 
Commercial, all weights. @51 B. C. Salami 
Genoa style salami, ¢ 

~ ¢For pe Ao prong additions to ceil- Pepperoni 

ings see CPR 1 Italian style hams....... 











You HOLD EVERYTHING .. . color, flavor, shape 
when you SMOKE HAMS in famous 


4 ADLER STOCKINETTE 


For QUALITY smoked meat, economy in ee ae 
packing, shipping, freezing, storing, ge appento 

specify Adler, makers of quality knit 

products for over 80 years. Widest range OS. KOVOLOFT 

in widths and construction assures me veh ee 
RIGHT stockinette for any cut, all sizes, eens 
for ham, beef, veal, pork, etc. Write for 


FREE catalog and price list to 5610 
4614 @HY » ‘ Ph 


THE ADLER COMPANY, Dept. N 
CINCINNATI 14, OHIO 


ADLER 
REPRESENTATIVES 


JACK SHRIBMAN 

Berks St 

adeiphia 31, Pa 

R. E. BAUMAN CO 
3419 West lst St 
Los Angeles 4, Calif 


43 @4 
oy 





WORLD'S 


31%@R LARGEST| MANUFACTURER OF STOCKINETTE 


264,42 





.3614 @37 





-10 @l 


a, 
151% @ 15% 
n 


39 aw 


39%, @40 
59 @59.80 


51 @y 
INGS 


) 
anufacturen 
to 
- 8@ & 
- -1.06@10 
. 1.454.185 
J 


" .1,00@1L6 


”.1.10@15 


ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method." 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S. Michigan Ave. 








THE ra THAT BLOWS 
| KE 


REFRIGERATOR FAN 


will improve condition of any 
Refrigerator and Processing 
Room Ceiling to Floor. 


Ned_ELECTRIC COMPANY 


Established 1900 
3089 River Road 








River Grove, Ill. 








||NORCROSS 


- ee the first successful 
| ALL-STAINLESS STEEL 


MEAT FORK 


now used in 
hundreds of plants 
© Never rusts 


© Never needs retinning or 
refinishing 


Sanitary .. . no metallic 
contamination or bacterial 
attack 


Easy to clean and sterilize 
Light weight . . . only 5 lbs. 


Available in both 32 in. “’D” 
and 48 in. straight type 
handle in 4-tine and 5-tine 
models 


Polished tines, satin-finish 
handle 


ORDER A SAMPLE 
AND BE CONVINCED 


C. S. NORCROSS & SONS CO. 
BUSHNELL ILLINOIS 








For Federally Inspected, 
Top Quality 





Reisseiees 


aul MEAT | 


That Makes Good Sausage Better: 


BROKERS INQUIRIES ARE SOLICITED! 


Ww 


Phone Or Wire Collect! 


CH esapeake 3-9644 - on 
IMMEDIATE DELIVERY 


MONARCH 


PROVISION COMPANY 
@ SAUSAGE MATERIALS e@ 


920-924 W. FULTON ST., CHICAGO 7, ILL. 
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CAINCO al 











for tastier products ... pepped-up sales! 


@ CAINCO SEASONINGS ésatisfy! Whether 
you prefer soluble seasonings or natural spices 
CAINCO is the answer to your sausage season- 
ing problems! 


CAINCO Soluble Seasonings are proven sales 
builders . . . give sausage, loaves and specialty 
products a taste appeal that pays big dividends 
. « . assure absolute uniformity batch after batch! 


CAINCO Natural Spices are perfectly blended 
to suit your most discriminating requirements . . . 
give your products a quality appeal that wins 
new customers and invites profitable repeat sales! 


Make the logical switch NOW to CAINCO! 





CAINCO, INC. 


Exclusive Distributors of ALBULAC 
222-224 WEST KINZIE STREET + CHICAGO 10, 
SUperior 7-3611 


ILLINOIS 








i 
HIRAM CUKE sez! 





USE 


Goldsmith's 


DICED SWEET PICKLE 
in your Loaves and Specialties 


Give your Meat Loaves and Sausage Specialties real sales- 
winning taste appeal by simply adding GOLDSMITH’S 
DICED SWEET PICKLES to your present formulas. 
This low-cost sales-getter actually enhances the appear- 
ance of your meat products. 

HIRAM CUKE also sez: Give your products new, dis- 
tinctive appeal with Diced Sour and Dill Pickles .. . 
Sweet and Sour Chunks . Diced Red and Green 
Peppers. 

Write today! 


Address All Correspondence to Dept. M 


Goldsmith 


PICKLE COMPANY 





4941 S. Racine Avenue Chicago 9, Illinois 














DOMESTIC SAUSAGE 


(1.c.1. prices) 


Pork sausage, hog casings.43 
Park sausage, sheep cas...48 
Frankfurters, sheep cas...55 
Frankfurters, skinless ....47 
Bologna 4 
Bologna, artificial cas..... 43 
Smoked liver, hog bungs. .44 
New Eng. lunch. spec. ...73 
Minced lunch. spec. ch. ..54 
Tongue and blood 46 
Blood sausage 41 
Souse 34 
Polish sausage, fresh ....50 
Polish sausage, smoked ... 


SPICES 


orig. bbls., bags, bales) 
Whole 


(Basis Chgo., 
Ground 
Allspice, prime 

Resifted 


Chili Powder 
Chili Pepper 


SEEDS AND HERBS 
(Le.1. prices) 


Gr : 
Whole for See. 
Caraway seed 17 2 
Cominos seed 25 
Mustard seed, fancy. 23 al 
Yellow American .. 20 je 
Marjoram, Chilean.. .. a 
Oregano 23 
Coriander, Morocco, 

Natural No. 1 ... 16 
Marjoram, French... 40 
Sage, - eapenpnes 

No. 


79 
cunne MATERIALS il 


Nitrite of soda, in 400-lb. 
bbls., del., or f.o.b. Chgo.. 
Saltpeter, n. ton, f.o.b. N.Y.: 
Dbl. refined gran. : 
Small crystals os r 
Medium crystals 15.4 
Pure rfd., gran. nitrate of soda +3 
Pure rfd., powdered nitrate of 
soda 


Salt, in min. car. of 60,000 Ibs. 
only, paper sacked, f.o.b. Chgo.: 





Cloves, Zanzibar ... ie 
Ginger, Jam., anbl.. wg a , 
— a Rock, bulk, 40 ton car., ; re 
Mace, fancy, Banda delivered Chicago 

East Indies Sugar— 

West Indies Raw, 96 basis, f.o.b. fre 

—€_ flour, fcy.. New York 5 ; 

Refined standard cane gran., mi 

west india Nutmeg. basis . 

Paprika, Spanish Refined standard beet ca 

Pepper, Cayenne gran., basis ; 
Red, No. 1 as Packers’ curing sugar, ’ er 

Pepper, Packers —* bags, f.o.b. Reserve, re 

Pepper, white ..... Yt 2% 

Malabar 79 Dextrose, per cwt. us 

Black Lampong .. i 79 in paper bags, 7 

it 

PACIFIC COAST WHOLESALE MEAT PRICES ~*~ 

Los Angeles San Francisco No. — tir 

FRESH BEEF (Carcass) Feb. 27 Feb. 28 F im 
STEER: ; 

of 

Choice: 

500-600 lbs. 

600-700 Ibs. $55.00@56.00 | 

Good: oe 
500-600 Ibs. 54.50@55.00 55.70 @ 56.10 sur 
600-700 lbs. 54.00@55.00 54.00@56.1 

on 

Commercial: 

350-600 Ibs. 50.00 @51.00 50.70@51.10 

cow: me 

Commercial, all wts. 45.00@50.00 46.00 @50.8 f 
Utility, all wts. 43.00@48.00 45.00@ 48.0 or 

an 
FRESH CALF (Skin-Off) (Skin-Off) 

Choice: as 
200 Ibs. down . 58.00@58.40 cor 

Good: 

200 Ibs. 55.00@56.40 ‘ pre 

FRESH LAMB (Carcass): sto 

Prime: ) 
40-50 lbs. 54.00 @56.00 54. bri 
50-60 Ibs. 50.00@54.00 : 

Choice: seer 
40-50 Ibs. 53.00@55.00 .006 Yo! 
50-60 lbs. 50.00 @53.00 51. ( ] 
Good, all wts. 54.00@56.00 

Blc 
MUTTON (EWE): Ne 
Choice, 70 Ibs. 35.70 bulk 34.50@35.80 
Good, 70 lbs. dn. k 32.00 @ 33.80 
FRESH PORK CARCASSES: (Packer Style) (Shipper Style) (Shipper Styl If 
80-120 Ibs. 30.00@36.45 saeeull ‘ 
een 29.00@31.00 29.00@35.00 ‘ 3 capi 
Nia 
FRESH PORK CUTS No. 1: Met 

LOINS: 

8-10 Ibs. 43.00@ 46.00 45.00@52.00 3.00@4 you 
10-12 i 43.00 @ 46.00 44.00 @50.00 3.00@ you 
12-16 43.00@ 46.00 42.00@45.00 i 

pres 

PICNICS: 

4-8 Ibs. 37.00 @ 40.00 35.00@42.00 

PORK CUTS No. 1: (Smoked) (Smoked) 

HAM, Skinned: 

10-14 Ibs. 49.00@53.00 ; 
14-18 Ibs. 49.00 @53.00 A si 

BACON, “Dry Cure’’ No. 1: easil 
6- 8 Ibs. 38.00@ 45.00 42.00@ 48. 2.00@ Sav 
8-10 Ibs. 35.00@ 43.00 
10-12 Ibs. 35.00 @ 43.00 your 
LARD, Refined: Cost 
Tierces -.» 13.50@15.00 2. Niag 
50 Ib. cartons and cans.. 15.00@16.00 .00@17. TP 
1 1b. cartons 15.00@ 16.00 5. 118 


The National Provisioner—March 8, ! The 





57.70@58.11 
555 .00@ 58.11 


43.00@4% 
42.00@4 


With This NEW Improvement 
Niagara No-Frost Method” 
puts you a big step ahead 
in trouble-free, automatic 
refrigeration or freezing 


Niagara “No-Frost Method” keeps frost and ice 
COMPLETELY OUT of your cooling, chilling, 
freezing or cold storage. 

It uses Niagara No-Frost Liquid Spray to keep 
frost and ice from ever forming. It gives you, auto- 
matically, refrigeration with no defrosting, and full 
capacity NEVER cut down by ice building up pro- 
gressively on refrigeration coils. 

Now, a NEW design No-Frost Liquid concentrator, 
using a new principle, takes away moisture as fast as 
it is condensed by evaporating it at low temperature 
—not boiling it away at high temperature. It has 14 
times the capacity of the old method per dollar of 
investment — one concentrator will handle a battery 
of high capacity spray coolers. 

This gives you more refrigeration at lower cost; 
less machinery in less space. You operate at high 
suction pressure, saving power and wear and tear 
on compressors. 

The extra capacity and lower cost both for equip- 
ment and operating makes this method advantageous 
for every type of refrigeration use—both for freezing 
and for moderate temperatures—for large “live” loads 
as in meat chilling or in fruit and vegetable pre- 
cooling —for rooms that are filled and emptied of 
product daily, such as milk rooms and terminal 
storage warehouses. 

You get true trouble-free refrigeration No 
brine ... no salt solution ... no dirt ... no mess 
... It is entirely clean; you get rid of dirt and odors. 
You reduce both equipment and operating costs. 

For complete information write to the Niagara 
Blower Company, Dept. NP, 405 Lexington Avenue, 
New York 17, New York. 


If you need extra 
capacity ... the 
Niagara “No-Frost 
Method” can help 
you get it with 
your present com- 
pressor. 


A simple method, 
easily maintained. 
Saves a third of 
your refrigeration 








cost... Ask for 
Niagara Bulletins 
118 and 119, 


NO-FROST SPRAY COOLER | 


CONCENTRATOR 
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EXACT WEIGHT 
Weighing Machine 
Model No. 108-FM-0- 
10 for batching, feed- 
ing and sound ingre- 
dient compounding. 


COMPOUNDING 
eee 
BATCHING 
eee 
PACKAGING 
eee 
BAGGING 
eee 
FEEDING 
eee 


EXACT 





Save a Business 
Life—Yours! 


A critical need exists for higher productivity 
and better cost and quality control to offset 
steadily rising costs, sharp competition, and 
flimsy profit margins and the need is urgent. 
Better planning and equipment is needed. High 
on the priority list of equipment are scales. . . 
the right kind in the right place, for good 
scales are the very heart of any processing 
and packaging operation from precision in- 
gredient compounding to final checkweighing 
of the finished packaged goods. No operation 
today can stand a loss due to failure in in- 
gredient compounding. No operation can ab- 
sorb packaging shrink from bulk to finished 
product. You cannot package even a part of 
those paper thin profits now. From raw ma- 
terials to shipping docks alert engineers are 
pin pointing every spot where adequate weigh- 
ing units will save money, increase productivity 
and speed up operation. Saving business lives 
today is a very active engineering job and no 
division of EXACT WEIGHT Scales is busier 
than our own engineering department. Why 
don't you avail yourself of this know how for 





» your business. 


WEIGHT SCALES 


THE EXACT WEIGHT SCALE COMPANY 





915 W. Fifth Ave., Columbus 8, Ohio 
2920 Bloor St., W Toronto 18, Canada 


33 














Two Sizes 
50-gal. 
75-gal. 


or for any cooking process where the protection of a 
steam jacket is needed. Needs no watching, no stir- 
ring. Automatic operation through steam pressure 
control. Made for any kind of gas, natural, bottled, 


or manufactured. 
ECONOMICAL 
DURABLE 





meat grinders 


Make a hard job easy with an M&M Meat 
Grinder—quickly and efficiently reduces con- 
demned stock, shop fats, bones, and slaughter 
house offal. Three types and many sizes avail- 
able. Flywheel equipment, as shown, is optional 
All machines can be furnished with structural 


steel bases. Write for descriptive literature 


mitts & 
merrill 


1001 South Water * SAGINAW, MICHIGAN 








CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F. 0. B. CHICAGO 
CHICAGO BASIS 


THURSDAY, MARCH 6, 1952 
REGULAR HAMS 


Fresh or F.F.A Frozen 
..44n 44n 
44n 44n 
42n 42n 
41%,n 41% n 


BOILING HAMS 
Fresh or F.F.A. 8S. P. 
40% n 40% n 
3744n 374n 
37n 
SKINNED HAMS 
Fresh or F.F.A. Frozen 
....46 @46% 46 @46% 
443, 443, 
$444 44%, 
1314@43% 43144@43% 
39% @40 391 
39% 3914 
3914 3914 
3914 3914 
..38 
, 2's ine.37%@3s8 


FAT BACKS 

Green or Frozen Cured 
8% @ 9n 8%@ 9n 
8%@ 9n 8%@ 9 
9n 9 @ 9% 
10 @10%n 10 @10% 
10% @11in 104@11 
10% @11\4n 10%@11 
10%@11\%4n 10%@11 
10144@11%4n 10%@11 


PICNICS 
Fresh or F.F.A. 

28 @28\% 28 

26% 

26 @26% 

26 @26% 

.26 @26% 
incl.26 @26%Q 


BELLIES 
Green or Frozen 


-27% @28 
2614 @26% 27 
..244 @24% 
22 @22% 
19% . 21 
18%, @18% 19% @2 
184%,@18% 19% @20 


GR. AMN. 
BELLIES 


7i%n 
73 @15 
40-50 2 + 

*Ceiling price, CPR 74, 


cago 


%@12% 
1 


4 
3 


OTHER D. 8S. MEATS 
Fresh or Frozen Cured 
Reg. plates 
Clear plates 
Square jowls.1244,@13n 12%4@13n 
Jowl butts S%@ SK 914@ WH 
S. P. jowls 10 @10% 





LARD FUTURES PRICES 


MONDAY, MARCH 3, 1952 

70 12.00 11.65 11.65b 

2.00 12.20 11.90 11.90 
5 12.37% 12.10 

12.60 12 1 
12.62% 12 
z 12.50 12.42% 
: 6,640,000 Ibs. 

Open interest, at close Friday, 
29th: Mar. 104, May 5038, July 
Sept. 369, Oct. 102, and Nov. 
close Saturday, Mar. 1st: Mar. 
May 558, July 505. Sept. 391, Oct. 
108, and Noy. 10 lots 


TUESDAY. MARCH 4, 1952 
Mar. 11.60 11.75 11.55 11.75 
May 11.90 11.97%, 11.85 11.9514 
July 12.12% 12.17% 12.02% 12.10a 
Sept. 1: , 


» 


Oct. ° 
Nov. 12.37% 12.37% 

Sales: 6,480,000 Ibs 

Open interest at close Mon., Mar 
3rd: Mar. 84, May 532, July 4528, 
Sept. 411, Oct. 110. and Nov. 10 lots 


WEDNESDAY. MARCH 5, 1952 
Mar. 11.82% 11.82% 
May 12.00 12.15 
July 1: 
Sept. 
Oct. 
Nov 

Sales: 5,680,000 Ibs 

Open interest, at close Tues., Mar 
ith: Mar. 74, May 565. Julv 535, 
Sept. 445, Oct. 123, and Nov. 10 lots 


THURSDAY. MARCH 6, 1952 
Mar § 11.80 11.80b 
May p 12.02% 12.10 
July 1: 


Open interest at close Wed... Mar 
Sth: Mar. 57, May 552. July 4538, 
Sept. 451, Oct. 118, and Nov. 10 lots 


FRIDAY, MARCH 7, 1952 

Mar. 8 11.8; 11.80% 
May 2. 4 12. 
July : 
Sept 
Oct. 
Nov saws 

Sales: 2,500,000 Ibs 

Open interest at close Thursday, 
March 6th: March 57, May 551, July 
536. Sept. 456, Oct. 120, and Nov 
10 lots. 


a—asked. b—hid 


STOCKER AND FEEDER 
CATTLE SHIPMENTS 


Stocker and feeder live. 
stock received in eight Com 
Belt states during January: 


CATTLE AND CALVES 
—January— 
1952 
. 99,460 


Public stockyards 
errr . 84,004 


Direct 
Total ... ...-133,464 


SHEEP AND LAMBS 
Public stockyards... 
Direct . ; 


79,970 
43,449 


123,419 

Data in this report were obtained 
from offices of state veterinarians 
Under ‘Public stockyards’’ are ip 
cluded stockers and feeders whit 
were bought at stockyard markets 
Under ‘‘Direct’’ are included stock 
ers and feeders coming from othe 
states from points other than publi 
stockyards, some of which are i 
spected at public stockyards en route 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b 
Chicago .... 
Refined lard, 50-lb. cartons, 
f.o.b. Chicago ... waits 
Kettle rend., tierces, f.o.b 
Chicago eee ee ake 
Leaf, kettle rend., tierces, 
f.o.b. Chicago dibs 
Lard flakes . oe 
Neutral tierces, f.o.b, Chicago. 1 
Standard Shortening *N. & 8 
Hydrogenated Shortening 
a Fe 


*Delivered. 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 
Tierces Loose 
Mar. 1..11.87% 10.12%b 
Mar. 3..11.87%n 10.25b 
Mar. 4..11.874%n 10.37% 
Mar. 5..12.00n 10.37 4%4b 
§. .12.00n 10.3714b 
‘ 


Mar. ¢ . 
12.00n 10.50 10.000 


Mar. 


n—nominal. b—bid. a—asked 
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Prin 
Choi 
Goo 


Prin 
Choi 





23g @24 


21 
19% @2% 
19% @20 


18a 
17% @17% 
164% @ 17y 


121% @13n 
9%@ 9% 
10 @10% 


FEEDER 
AENTS 


der live. 


ght Com 
January: 


LVES 
January— 
2 1951 
60 128.2% 
O4 53,0 


64 181,38 


MBS 

70 57,87 
49 52,28 
19 110,10 
pre obtained 
e terinarians 
Is’’ are ip 
-ders whic 
rd markets 
luded stock 
from other 
than public 
ich are ip 
‘ds en route 


ESALE 
s 


icago. 2 
& S 


NEW 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Ceiling base prices) 

6, 1952 

Per Ib. 


ime, 800 Ibs./down 
ene, 800 Ibs./down 
Good 
Steer, commercial ........48 
Cow, commercial 
Cow, utility 


BEEF CUTS 
(Ceiling base prices) 


Prime: 
Hindquarter 
—.. 


Flank 

Short loin . 
Sirloin 

Cross cut chuck 
Regular chuck 
Foreshank . 


oom oart.o 0 
.22.0@24.0 


Arm chuck 


Choice: 
Hindquarter 


Cross cut chuck 
Regular chuck 


FANCY MEATS 
(Lc.1. prices) 


Veal breads, 
6 to 12 oz. 
12 oz. up 
Beef kidneys 
Beef livers, 
Beef livers, selected, 
Oxtails, over % Ib 


kosher... 


*Ceiling base prices. 


LAMBS 
(1.c.1. prices) 
City 
Prime lambs, 50/dewn. . .52.00@56.00 
Choice lambs, 50/down. .52.00@56.00 
Good, 50/down ......... 45.00@ 49.00 


Western 
- 52.00 @ 56.00 
.. -52.00@56.00 
wéecned 45.004 49.00 


Prime, all wts......... 
Choice, all wts. 
Good, all wts. .. 

For permissible additions to ceiling 
base prices, see CPR 24. 


YORK 


FRESH PORK CUTS 


(1.c.1. prices) 

Western 
Hams, sknd., 14/down. 
Picnics, 4/8 Ibs. 
Bellies, sq. cut, seedless, 

8/12 Ibs. 

Pork loins, 12/down .. 
Boston butts, 4/8 Ibs. . . .40.00@ 41.00 
Spareribs, 3/down 40.00@ 45.00 
Pork trim., regular 25.09 
Pork trim., spec. SO. 48.00 


-44.00@ 45.00 


City 
14/down .48.00@51.00 
. -44.00@ 45.00 

40.00 @ 41.00 
40.00@ 45.00 


Hams, skinned, 
Pork loins, 12/down 
Boston butts, 4/8 Ibs.... 
Spareribs, 3/down 


VEAL—SKIN OFF 
(L.e.1. prices) 
Western 


Prime carcass 

Choice carcass 

Good carcass, 80/down. 
Commercial carcass 


DRESSED HOGS 
(1.1. prices) 
Hogs, gd. & ch., hd. on. If. 
137 to 153 Ibs......... { 
154 to 117 Ibs......... 3 
172 to 188 Ibs.... . 31. ‘30@33. 50 
BUTCHERS’ FAT 


(1.¢.1. prices) 


fat in 


Shop fat 
Breast fat 
Edible suet 
Inedible suet 


CORN-HOG RATIO 


The corn-hog ratio for bar- 
rows and gilts at Chicago for 
the week ended March 1, 
1952 was 9.5 according to a 
report by the U. S. Depart- 
ment of Agriculture. This 
ratio was the same as the 
9.5 ratio reported for the pre- 
ceding week, but was almost 
three points under the 12.1 
ratio recorded for the same 
week a year ago. These ra- 
tio recorded for the same 
yellow corn selling for $1.769 
per bu. in the week ended 
March 1, $1.805 per bu. in the 
previous week and $1.805 per 
bu. for the corresponding pe- 


riod just a year earlier. 


MANUFACTURING CO. 


RHINELANDER, WISCONSIN 


PREFERRED PACKAGING SERVICE 


Glassine and Greaseproof Papers @ Plain, Laminated and Heat-Seal 
Sylvania Cellophane e Foil e Special Papers e Printed in Sheets and Rolls 


creators 
multicolor 


desiqners 
printers 
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-48.00@ 51. 00 
37.00 





WISCONSIN COLD STORAGE COMPANY 





freezes moose browse- 


”| they use VILTER of course 


@ The Canadian Moose, it seems, becomes a 
fussy eater when he’s put behind bars. 

Recently the Milwaukee Zoo imported a pair 
of young moose from the Kenora district 

in Ontario, and feeding them became an 
immediate problem. The problem wasn’t beyond 
the Zoo Director, however. He put 

the Zoo people to work hand-picking oak, 
willow, maple, dogwood, and honeysuckle leaves, 
and packing them carefully in boxes. 


Next, he sent the boxed browse to 

Wisconsin Cold Storage Company for fast 
freezing and zero storage. Now the fussy 
young moose are thriving on leaves 

that are as good as fresh—thanks to an 

alert Director, to Wisconsin Cold Storage, and 
to the Vilter Refrigeration installed there. 


It’s no great trick, of course, for Vilter 
refrigeration to help store frozen leaves for moose. 
But Vilter refrigeration daily plays a part 

in unusual and difficult refrigeration installations. 
No matter how unusual your application, 

or how rigid your specifications, versatile Vilter 
refrigeration can be developed to fill the bill. 
And do it, more than likely, at considerable 
savings in costs, both now and through the years. 


Your nearby Vilter Dis- 
tributor or Representa- 
tive will be glad to 
show you how Vilter 
equipment and Vilter 
engineering can help 
you save money. 


SSESSSSSSSSSESSSESSSEESESESHEESESSESESESESSESSSSSSSHSSSEHSSSSSSSSSHSEESSSEESSSSSOESSHSSHESSSESESESESESEESEEE 


REFRIGERATION and AIR CONDITIONING 


MILWAUKEE 7, WISCONSIN 


THE VILTER MANUFACTURING COMPANY 


Ammonia and Freon Compressors © Pakicers © Evaporative and Shell & Tube 
Condensers © Pipe Coils © Valves and Fittings © Air Conditioning 
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TALLOWS AND GREASES 


Thursday, March 6, 1952 











At the start of the week, the tallow 
and grease market failed to show any 
material. change; soapers continued to 
list available offerings, but interest out 
of the East was practically nil. Over 
the weekend a couple of tanks of prime 
tallow sold at 5%c, c.a.f. Chicago. 
Yellow grease was offered at steady 
price of 4%c, Chicago, and unsold. No. 
2 tallow offered at 4%4c, Chicago, and 
bid at 4c, without action. 

Notwithstanding the minor recovery 
made in lard, tallows and greases did 
not respond, and scattered trades in 
the. latter made at the start of the 
week, were mostly on a steady to easy 
basis. Several tanks of choice white 
grease sold at 6c, East. Two tanks of 
prime tallow sold at 5%c and another 
tank at 5%c, all c.af. Chicago. Sev- 
eral tanks of yellow grease sold at 
4%c, c.a.f. Chicago. Tank of brown 
grease sold at 3%c, f.o.b. Chicago. 
Tank of No. 2 tallow went for 4%c, 
c.a.f. Chicago. 

At mid-week further sales were re- 
ported at lower prices, both in the 
East and in the Midwest. Three tanks 
of choice white grease traded at 5%c; 
several tanks of fancy tallow, 7 color, 
at 6c, and a couple more tanks of 
fancy tallow, only bleachable, at 5%c, 
all East. Two tanks of prime tallow 
sold at 5%c, East, and another two 
tanks of same sold at 5%c, Chicago. 
Several tanks of choice white grease 
sold at 5%c, Chicago. 

Movement of lower grade materials 
sold as follows: Several tanks of yellow 
grease at 4%c, c.a.f. Chicago, and Chi- 
cago basis; a total of four tanks of No. 
3 tallow at 4%4c, and two tanks of No. 2 
tallow at 3%c, all Chicago. 

The week closed out with movement 
of product tapering off at steady levels. 
Several tanks of bleachable fancy tal- 
low sold at 5%ec and 5%%c, c.a.f. Chi- 
cago. Choice white grease sold at 5%4c, 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, March 6, 1952) 


Blood 
Unit 
Ammonia 
Unground, per unit of ammonia............. *7.00 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 
Low test 


*8.25@8.50n 
*8.00n 


DME acduuSekties eee 0 eve . 
Liquid stick tank cars...........-..- 3.15 
Packinghouse Feeds 
Carlots 
per ton 
50% meat and bone scraps, bagged..... $115.00 
50% meat and bone scraps, bulk........... 107.50 
55% meat scraps, bulk.......... ae wy ona 
60% digester tankage, bulk ............... 110.00 
60% digester tankage, bagged ............ 120.00 
80% blood meal, bagged ................-.. 152.15 
70% standard steamed bone meal, 
DEE Scddabebedtcwcewrespecvecss 95.00 
Fertilizer Materials 
High grade tankage, ground, per unit 
GED ko Wee ce reedscGad cede cecepeccese $6.25n 
Hoof meal, per unit ammonia.............. 7.75 
Dry Rendered Tankage 
Per unit 
Protein 
Se Wh'aae ¥ 4c eh be eeseabes sees .*1.75@1.80 
(cn es dl devanetndes dss és ..*1.75@1.80 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed) .............. $2.50 
Hide trimmings (green, salted) ......30.00@35.00 
Cattle jaws, skulls and knuckles, 
Ti cua bau s othon cekben vs «040.4 65.00@70.00 
Pig skin scraps and trimmings, per Ib. 6 
Animal Hair 
Winter coil dried, per ton.... *$100.00 
Summer coil dried, per ton........ *80.00 
Cattle switches, per piece......... @ 7 
Winter processed, gray, lb. ....... 13% @ 15 
Summer processed, gray, lb........ 7 @ 


n—nominal. 
*Quoted delivered basis. 





VEGETABLE OILS 


Wednesday, March 5, 1952 








The vegetable oil market this wee 
was in a somewhat steadier position, 
but definite price trends were hard y 
establish. 

The general tone of the marke 
showed improvement at the start of th 
week, with most selections steady t 
firm. Soybean oil, March shipmen 
traded at 10%c and March-April go 
at 10%c. It was reported that a fairly 
large quantity of June-August movei 
at 105¢c and July-August the same way 
at 105¢c. 

Texas cottonseed oil moved in a lim. 
ited way at 11%c, but no trading wa 
reported in the Valley and Southeast a 
offerings were not correlative to buyery 
ideas. Corn oil was bid and sold at 1 
early, but offerings were listed later Y%& 
higher. There were only limited ip. 
quiries for coconut oil, as this material 
was quoted at 9c, West Coast, with bids 
consistent at 8%c. Peanut oil wa 
pegged at 14%c, nominal basis. 

At midweek, the undertone was firm. 
er, but trading for the most part, was 
scattered. Soybean oil traded early a 
10%c for May shipment; however, bids 
later were reduced to 10%4c. July-Sep 
tember shipment sold in a moderate 
way at 10%c. There were only a fey 
offerings of most shipments in the soy- 
bean oil market, as crushers were ap 
parently unwilling to release material 
at existing price levels. 

Cottonseed oil trading was also lim 
ited with a few sales reported in the 
Valley at 12%c with bids later at that 













































and 5%c, Chicago. Tank of yellow 
grease sold at 4%c, c.a.f., Chgo. Con- 
tinued offerings were reported at the 
same level; however, best bids listed 
were at 4%4c. Several tanks of prime 
tallow sold at 5%c, East, and a couple 
more tanks of same at 5%4c, Chicago. 
A tank of B-white grease sold at 4%c, 
f.o.b. Chicago. Another tank of prime 
tallow sold at 5%c, Chicago basis. 


TALLOWS: Thursday’s quotations: 
Fancy, 7 color, 55,@5%c; _ bleachable 
fancy, 54%.@5%c; prime tallow, 5%@ 
5%c; special tallow, 5c; No. 3 tallow, 
4%c; and No. 2 tallow, 3%c. 

GREASES: Thursday’s quotations: 
Choice white grease, 5%@5'%4c; B 
white grease, 4%4¢c; yellow grease, 4%e; 
house grease, 4c; and brown grease, 
3% @3%e. 



















QUICK, DEPENDABLE SERVICE | 
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PACKING HOUSE BY-PRODUCTS CO. 


NICK BEUCHER, JR., President @ JOHN LINDQUIST, V. President 


110 N. Franklin Street * 
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Let us have your offerings 


if you're after 


TELEPHONE: DEarborn 2-7250 
TELETYPE: CG 1469 


RESULTS! 





Chicago 6, Illinois 





The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 
The French Oil Mill 


Machinery Company 
Piqua Ohie 
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figure. There were scattered sales in 
Texas at 11%c, but offerings later at 
that price failed to get results. Trade 
sources indicated that the government 
js expected to release about 50 cars of 
peanut oil. In the interim, however, the 
peanut oil market is in a slump price- 
wise with sales at 14%c. At midweek, 
the market was quoted at 14@14%c, 
nominal basis. Corn oil was offered and 
sold early at 13%c, but buyers later re- 
duced their ideas to 13c. There was lit- 
tle action realized in the coconut oil 
market and the offerings listed were at 
9c. 

SOYBEAN OIL: Prices fluctuated 
between %4c lower to %c higher from 
last week’s levels. 

CORN OIL: This market virtually 
unchanged from the previous week to a 
\%e lower in some directions. 

PEANUT OIL: Sales reported at 
14%c, a decline of “4c to %e from last 
week. 

COCONUT OIL: Little change at 
midweek from a week earlier, except 
offerings now listed %c to %c higher. 

COTTONSEED OIL: Inconsistent 
market, with prices “4c to %c lower 
against last midweek’s sales. 

New York cottonseed oil prices were 
quoted as follows: 


MONDAY, MARCH 3, 1952 


Mar. *14.45 14.59 14.35 *14.34 14.43 
14.85 14.93 14.64 14.65 14.76 
July . 15.15 15.21 14.93 14.93 15.01 
Sept. 15.28 15.35 15.06 15.08 15.14 
Oct. «5938.35 ee . £14.96 15.03 
a *15.10 “ *14.94 *15.00 
Jan. . 15.10n *14.80 *14.85 
Mar. .......°15.10 *14.95 *15.05 


Total sales, 278 lots. 


TUESDAY, MARCH 4, 1952 


Ts on tesam Seen 14.48 14.20 14.48 *14.34 
May .. . 14.61 14.78 14.60 14.75 14.65 
July .. . 14.89 15.05 14.88 15.04 14.93 
Sept. ...... 15.02 15.16 14.97 15.17 15.08 
Aes 14.95 14.93 *15.10 *14.96 
Dee, .......914.80 ib ee . "15.07 *14.94 
Jan. ....... 14.80b *14.90 *14.80 
| ee 14.80b *15.15 *14.95 


Total sales, 259 lots. 


WEDNESDAY, MARCH 5, 1952 
er 14.52 14.53 14.45 *14.40 14.48 
= 14.80 14.85 14.66 14.68 14.75 
July re *15.05 15.10 14.92 14.93 15.04 
Sept woos "Ee 15.25 15.06 15.10 15.17 
. ee *15.15 15.15 14.99 14.99 *15.10 
Dee *15.05 ree *14.95 *15.07 
MM checows *15.00 *14.85 *14.90 
a *15.05 a "14.95 *15.15 

Total sales, 285 lots. 

THURSDAY, MARCH 6, 1952 
Mar. .......°14.385b 14.55 14.45 14.55 *14.40 
re 14.78 14.67 14.78 14.68 
ae 15.04 15.09 14.96 15.09 14.93 
Sept. - 15.15 15.19 15.11 15.19 15.10 
| ae *15.01 15.12 15.04 15.12 14.99 
Dec. .......*14.95 15.10 15.00 15.10 *%14.95 
«GaSe *15.00 —_e ooo °15.00 %14.85 
_ ee *14.95 , 15.15 *15.15 


Total sales, 141 lots, ; 


SHORTENING AND EDIBLE 
OIL SHIPMENTS 


January shipments of shortening and | 


edible oils amounted to 285,918,000 lbs. 
according to the Institute of Shortening 
and Edible Oils, Inc. Shortening ac- 
counted for 41.1 per cent of the total, 
while the edible oil poundage of 13,445,- 
000 made up 56.7 per cent. 

Shipments to agencies of the federal 
government and federal government 
controlled corporations totalled 3,485,- 
000 Ibs. or 1.2 per cent of the aggre- 
gate. Shipments for commercial export 
amounted to 2,805,000 lbs. or 1.0 per 
cent of the total. 
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VEGETABLE OILS 


Wednesday, March 5, 1952 
Crude cottonseed oil, carloads, f.o.b. mills 


EASTERN BY-PRODUCTS MARKET 


New York, March 6, 1952 
Dried blood was quoted Thursday at 


1 he 
Southeast IIIT «= 1842" $7.50 to $8 per unit of ammonia. Low 
‘ ape Sey ar ae leating a test wet reduced tankage moved at 
orn 0 4° eee = ° . ° 
Peanut oil, f.o.b. Southern mills..... 14%n $7.50 per unit of eaeseeee, and high 
Soybean oil, Decatur ...............- 10%4pa test tankage sold at $8.75. Dry ren- 


Coconut oil, f.o.b. Pacific Coast...... 8%@ 9n 
Cottonseed foots 
Midwest and West Coast.......... 


dered sold at $1.80 per protein unit. 


%@ 1 


CHICAGO PROV. SHIPMENTS 


DE s6taudse stb bdeannancabacevaed %@ 1 
ax—asked. n—nominal. Provision shipments, by rail, in the 
week ended Mar. 1, with comparisons: 
OLEOMARGARINE Week Previous Cor. Week 
Mar. 1 Week 1951 
Wednesday, March 5, 1952 Cured meats, 
OT oO o1 
White domestic vegetable ... > : sae Se , pounds - -27,144,000 20,240,000 21,290,000 
White animal fat ....... yedieets 26 Fresh meats, 
Milk churned pastry ............ jouw 25 pounds ....... 24,828,000 21,520,000 21,694,000 
Water churned pastry ‘ahi Siechge abate inanbicdon mane Lard, pounds ... 5,347,000 5,919,000 4,922,000 





DO YOU NEED VISCERA 
HANDLING EQUIPMENT? 





Hog, sheep, calf, and beef viscera equipment 
with thousands of other excellent items will 
be available at our liquidation of the former 
Kansas City plant of the Cudahy Packing Co. 


Wateh for Announcement of Date 
CATALOGUE NOW BEING PREPARED. WRITE FOR COPY. 


BARLIANT & COMPANY 


1401 W. Pershing Rd. (39th St.) U. S. Yards, Chicago 9, CLiffside 4-6900 


PHIL HANTOVER, INC. 


1717-19 McGee Street, Kansas City 8, Missouri, Victor 8414 








GLoBE-HoyY 
Speep Loar Mo ips 


Save time and labor in washing, 
handling and stuffing while pro- 
dense 


product for which all Globe- 


ducing the same firm, 


Hoy molds are famous. Easily 





cleaned — no breakable parts. 


Write for full details, or a trial mold. 


THE GLOBE COMPANY 


AVAILABLE FROM 
STOCK NOW! 





4000 S. Princeton Ave. Chicago 9, Illinois 


| 














Packer hides sell in good volume with 

buyers and sellers getting together 

after a week’s lull—Sheepskins about 

steady but seasonally slow—Calfskins 
sell late in the week. 


CHICAGO 


PACKER HIDES: Late last week, 
trading, equal in volume to that of the 
previous ten days, moved 80,000 to 100,- 
000 hides of various selections at 
prices ranging from steady to 1%e 
under last sales. Heavy native steers 
sold at 12c, Chicago heavy native cows 
at 15c and River heavy native cows 
at 14%c. St. Paul heavy cows sold at 
15%c and branded cows at 14c. This 
brought cow hides down a cent or more 
from last transactions. Colorado steers 
also found some buyers at 10%4c, equal 
to previous day’s price, but down ‘%%c. 
A few light native cows sold at 16%c. 

After this flurry of activity, the Mon- 
day session was slow with only 3,000 
St. Paul light native cows reported at 
17c, up %c from Friday. 

On Tuesday, scattered trading devel- 
oped with prices steady to a shade lower 
on some selections. About 2,500 heavy 
native steers sold at 12¢ and 2,300 butt 
branded steers sold at lle. Colorado 
steers sold at 10c. Also, 8,000 River 
heavy cows sold at 14%c. In the same 


session, 5,000 Chicago light native cows 
sold at 16%c and Omaha’s at 17c with 
St. Louis at 17%2c. River branded cows 
brought 14c, 

The activity continued through 
Wednesday with sales mostly at steady 


levels. In this session, 2,000 River 
heavy native steers sold at 12c and an 
equal number of ‘St. Paul sold at 12%c. 
About 2,000 branded cows sold at 14c 
and 1,000 Sioux City light native cows 
traded at 17c, both at steady prices. 
The only exception was a sale of 5,000 
River light native steers at 164c or %e 
lower. 

A moderately heavy trade in packer 
hides was transacted on Thursday with 
over 50,000 hides working out. About 
12,000 River heavy native steers sold 
at 12c, and 4,000 more sold at 12%c. 
A total of 15,000 branded steers sold, 
Colorados at 10%c; butt brands at 
11%c, and heavy Texas at 11%c. Also, 





Futures trading in hides will 
reopen in New York Monday, 
March 10, at 10:10 a.m. Trading 
in hides futures was suspended 
October 31, 1951, due to price 
ceilings and controls. 
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81 BROAD STREET 





The Board of Governors of the 


COMMODITY EXCHANGE, Inc. 
announces that the Exchange will | 


RESUME TRADING | 


Monday, March 10, 1952 
at 10:10 A.M. in 


HIDE FUTURES 


NEW YORK 4, N. Y. 


———————————————— 











ELIN'S 
| ORIGINAL PHILADELPHIA SCRAPPLE 
|] HAMS - BACON - LARD - DELICATESSEN 





11,000 River branded cows sold at 1& 
steady price. 

SMALL PACKER, COUNTRY ay 
WEST COAST: The small packer an 
country market was stalemated lat 
last week with buyers and sellers abou 
le to 1%c apart in their ideas. Offer. 
ings of good quality small packer hide; 
were about 14@14%c, but bids report. 
edly were in the 13@13%c range 
Country hides could move at 11@11%¢ 
according to most sources, with seller 
holding for about 1c higher. 

SHEEPSKINS: In a couple of trades, 
shorn skins worked out at about steady 
levels, but the undertone was easy, ae. 
cording to informed sources. One lo, 
about a car, worked out early in the 
week with No. 1 shearlings at $3.10, No, 
2 at $2.25, and No. 3 at $1.65. Later 
a truck of the same selections sold a 
$3.10, $2.25 and $1.65. 

CALFSKINS AND KIPSKINS: With 
some military business on the books, a 
few tanneries have increased productioy 
schedules; however, plants are far from 
capacity operations in many instances, 
Heavy skins, in moderate to fair de 
mand with the supply on the tight side, 
hold fairly firm. Light weight skins ar 
not sharing this demand for leather. 

On Thursday, a total of 45,000 calf. 
skins moved to market, with northem 
heavy calfskins selling at 35c and lights 
at 27%c. Included in the trades wer 
some Milwaukee heavy skins at 30¢c and 
the lights at 27%c. Also in the lot were 
River skins at 32%c for the heavies and 
27 %c for the lights. 





PACKERS - PORK - 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Ave: 
PHILADELPHIA 40, PENNA, 





















HUNTER 
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PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


e WILLIAM G. JOYCE, Boston, Mast, 
@ F. C. ROGERS CO., Philadelphia, Pe. 
e A. L. THOMAS, Washington, D. ¢ 





BEEF » PORK * SAUSAGE | 


HUNTERIZED SMOKED AND CANNED HAM 
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FRIDAY'S CLOSINGS 
Provisions 


The top price for live hogs at Chi- 
cago was $17.65; average, $16.60. Pro- 
vision prices were quoted as follows: 
Under 12 pork loins, 43@43%; 10/14 
green skinned hams, 44% @46%; Bos- 
ton butts, 364%@37; 16/down pork 
shoulders, 314@32; 3/down spareribs, 
37; 8/12 fat backs, 84%@9%; regular 
pork trimmings, 15; 18/20 DS bellies, 
18 nominal; 4/6 green picnics, 28@ 
98%; 8/up green picnics, 26@26%. 

P.S. loose lard was quoted at $10.50 
and P.S. lard in tierces at $12.00 nom- 
inal. 


Cottonseed Oil 


Closing cottonseed oil futures at New 
York were quoted as follows: Mar. 
14.55; May 14.82-83; July 15.11-12; 
Sept. 15.24-23; Oct. 15.17; Dec. 15.14; 
Jan. 14.90b-15.20ax; and Mar. 15.18b- 
9Fax. Sales totaled 279 lots. 





CHICAGO HIDE QUOTATIONS 
PACKER HIDES 
Week ended Previous Cor. Week 
March 3,1952 Veek 1951 
Nat. strs. ...124%@17 124%@17 33% @ 37 en 
Hvy. Texas 

Si ee heas 11% li4on 31) @31%n 
Hvy. butt, 

brand’d strs. 11% 11% 3in 
Hvy. Col. strs. 10% 10% 304en 
Ex. light Tex. 

ag ae 17n 18n 3744en 
Brand’d cows 14 15n 34 @3BAtgn 
Hy. nat. 

- eer 144%@15% 15%@1in 3414 @35n 
Lt. nat. cows.164%,4@17% 16%@17%n 37 @38n 
Nat. bulls ... 11 11 24 @2414on 
Brand'd bulls 10n 10n 238 @23\on 
Calfskins, Norg 

NED scces 35 35n T7144 @82on 

10/down ... 27% rea 
Kips, Nor 

nat. 15/2: 281,n 281,n 60n 
Kips, Nor. 

branded ... 2344n 23%n « 5744n 

SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over.13 @l4n 13 @lin...... 
Ts owses.ae 15 @l1én 15 @16n...... 
SMALL PACKER SKINS 
Calfskins under 

i ch e6neee 6 3in 60@65 
Kips, 15/30 ...... 26@27 26@27 45n 
Slunks, regular ... 1.00 1.00 3.00n 
Slunks, hairless .. 40n 40n 75n 

SHEEPSKINS 
Pkr. shearlings, 

ee 3.00@3.25 3.00@3.25 6.00n 

Dry Pelts 35@36 35@36 52@ Sin 
Horsehides, 

untrmd. ....7.50@8.00 7.50@8.00 15.00@16.00n 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended March 1, 1952 were 4,745,- 
000 lbs.; previous week 4,962,000 Ibs.; 
Same week 1951, 4,010,000 lbs.; 1952 
to date, 42,236,000 lbs.; same period 























AGE 


D HAM 

















irch 8, 1 


1951, 53,513,000 Ibs, 

Shipments for the week ended March 
1, 1952 totaled 3,353,000 lbs.; previous 
week, 3,353,000 Ibs.; corresponding 
week 1951, 4.562,060 lbs.; this year to 
date, 33,826,000 lbs, corresponding pe- 
tied a year ago, 48,760,000 Ibs. 
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Value Of 1950 Canadian 
Meat Industry A Record 

HE VALUE of output of 

slaughtering and meat packing in- 
dustry of Canada in 1950 reached an 
all-time peak of $757,043,355, an in- 
crease of 8.4 per cent over the 1949 


the 


figure of $697,950,039, the 
Bureau of Statistics has reported. 
Beeves, sheep and lambs showed a 
considerable decline in numbers killed 
during the year while an increased 
slaughter of hogs and calves brought 
the total slaughtering to 2.3 per cent 
above the previous year. The cost value 
of animals slaughtered was $522,492,- 
556, an increase of 8.7 per cent over the 
1949 cost, and the total cost of all ma- 
terials used at $645,353,830 was 10.1 
per cent higher than in the previous 
year. 

Employment was afforded to 20,522 
persons, a slight decrease of 64, but 
the salary and wage total of $54,- 
532,037 was an increase of 4.6 per cent 
over the previous year. 

The bureau grouped the products of 
the industry into four main divisions— 
fresh and frozen meat, including poul- 
try, which accounted for $416,059,412, 
or 55.0 per cent of the total sales; 
cured meats including cooked meats and 
fresh sausage, which accounted for 
$217,790,559, 28.8 per cent: lard and 
shortening, for $51,103,786, 6.7 per 
cent; hides and skins, for $23,355,353, 
3.1 per cent; and miscellaneous prod- 
ucts for $48,734,245, or 6.4 per cent of 
the total production for the entire do- 
minion. 

The most important single item was 
fresh and frozen beef of 588,998,263 
lbs. worth $240,744,746. This 
sented a decrease of 13.3 per cent in 
volume but a 5.6 per cent hike in value. 
The second item in order of volume 
and value was fresh and frozen pork, 
276,890,329 Ibs. valued at $101,921,231. 
The value rose by 16.4 per cent and 
the quantity by 13.4 per cent compared 
with 1949. Bacon of 108,684,286 lbs. 
ranked third, and was valued at $48,- 
938,753, a decrease of 6.9 per cent in 
volume and 12.8 per cent in value. 
Shortening came fourth. It amounted 
to 131,067,124 Ibs. and was worth $36,- 
423,850, an increase of 4.7 per cent in 
volume and 10.9 
with 1949. 


Dominion 


repre- | 


in value compared | 


The position occupied by each prov- | 


ince in relation to the total value of 
production in Canada was reported as 
follows by the Dominion Bureau of 
Statistics: 

Atlantic provinces, 2.2 per cent; 
Quebec, 23.1; Ontario, 38.7; Manitoba, 
13.7; Saskatchewan, 4.2; Alberta, 11.4, 
and British Columbia, 6.7 per cent. 


Take an interesting few minutes trip 
Up and Down the Meat Trail. 








Some Argentine Oilseeds 
Will Be Short In 1952 


Argentine exports of flaxseed and 
linseed oil will be relatively small 
throughout 1952, but sunflower seed oil 
exports may be somewhat greater than 
the year before, according to American 
Embassy sources in that country. Sur- 
pluses formerly existed for both seed 
oils, but supplies were liquidated by 
large shipments in 1951. The crop now 
being harvested has been estimated at 
14,000,000 bu. against 22,000,000 last 
year and the 1936-40 average of 61,- 
000,000 bu. 

This is the smallest Argentine crop 
since that country became a major 
producer, and not large enough to keep 
domestic crushers operating. Maximum 
exports this year have been forecast 
at about 110,000 tons of linseed oil and 
about 790,000 bu. of flaxseed, compared 
with 286,000 tons and 7,183,000 bu., re- 
spectively, in 1951. 








U.S. Farm Exports 

The Agriculture Department has re- 
ported that the U.S. agricultural ex- 
ports during December, 1951 were 
valued at $459,327,000, an increase of 


52 per cent from the $301,963,000 
shipped during the same month of 
1950. 

U.S. lard exports during 1951, at 


344,253,000 short tons, were about 50 
per cent higher than in 1950 and four 
times the prewar average. 


HOGS... 


furnished single deck 





or trainload by: 





H. L. SPARKS & Co. 


LIVESTOCK BUYERS 
Stock Pigs and Hogs 
Shipped Everywhere! 

3 
HEADQUARTERS: 
National Stock Yards, Ill. 
UPton 5-1860 
Bridge 8394 

| UPton 3-4016 


Also at Stock Yards in 
Bushnell and Peoria, Ill. 


Phones 


V Our 20 country points operate under 
name of Midwest Order Buyers 


V All orders placed through 
National Stock Yards, Illinois 











CHICAGO PROVISION STOCKS 


A report on Chicago provision stocks 
at the close of February, showed lard 
inventories of 29,338,043 lbs., or over 
7,000,000 lbs. more than a month 
earlier. On January 31, lard inventories 
in Chicago were 23,045,212 lbs., and at 
the close of February, last year, lard 
inventories amounted to 43,339,754 lbs. 
Meat stocks also showed gains, as in- 
dicated by the accompanying table. 
Total, all meats was 176,767,523 lbs. 
against 69,215,836 lbs. a month earlier, 
and 66,464,660 lbs. on the last day of 
February, last year. S.P. bellies ac- 
counted for the biggest item in meats. 
A total of 23,425,505 lbs. was reported 
compared with 20,779,226 lbs. a month 
at the close of January, and 20,207,704 
lbs. a year ago. Ham stocks were al- 
most as large for the three dates com- 
pared. Skinned hams were 23,409,267, 
18,943,869 and 20,058,214 lbs., respec- 
tively. 

A comparative run-down of all Chi- 
cago provision stocks is shown on the 
table below for the three dates under 
study. 

Fe b. 29, Jan. 31, Feb. 28, 
"52, Ibs. "52, Ibs. "D1, Ibs. 
All brid. pk. (bris.) 2,486 2,939 1,705 
P.S. lard (a) ....24,689,323 19,757,276 33,004,367 
P.S. lard (b) .... 2'872/400 
Dry rend. lard (a) | 828600 


Dry rend. lard (b) 
Other lard 
TOTAL LARD 
D.S. Cl. bellies 

(cont.) 262,500 29,000 
D.S. Cl. bellies 

(other) ......... 5,273,556 3,693,394 
TOTAL D.S. CL. 

BELLIES . 5,536,056 3,722,394 6,625,7 

.S. rib bellies ... 

.S. fat backs ... 1, 167 ,066 ,667 2,962 
.P. regular hams. : 343,186 ,369,000 
.P. skinned hams 23 9,267 18,943,869 2 8,214 

». bellies 5 20; 779,226 20, 207,704 
‘P. picnics, A 
Boston shoulders 


Other cuts meats. 
TOTAL ALL 
MEATS 


4,830,387 
- 29,338,043 2° 3,339,754 
580,500 


6,045,282 


8,205,843 10,331,77 
. 14,381,685 13,728,72 


6,727,258 
10,603,740 


69,215,836 66,464,660 


(a) Made since Oct. 1, 1951. (b) Made previous 
1951. 


to Oct. 

The above 
Chicago, 
ment. 


figures cover all meat in storage in 
including holdings owned by the Govern- 





SALABLE LIVESTOCK AT 
12 MARKETS IN FEBRUARY 


The U.S.D.A. report for twelve mar- 
kets follows: 
CATTLE 
Feb. Feb. 
1952 1951 
126,928 109,964 
10, 971 5 


Chicago 

Cincinnati 

Denver 

Fort Worth 

Indianapolis .... 

Kansas City ... 

Oklahoma City 

Omaha 

St. Joseph 

St. Louis NSY 

Sioux City 

8S. St. Paul . 
Total 


66,678 
646,038 

SALVES 

Chicago 

Cincinnati 

Denver 

Fort Worth 

Indianapolis .. 

Kansas City 

Oklahoma City 

Omaha 

St. J 

St. Louis NSY 

Sioux City . 

S. St. Paul . 

Total 


7,494 
4,160 

,848 
738 
»930 


_ 
RB ee bee 


Chicago 

Cincinnati 

Denver 

Fort Worth 

Indianapolis 

Kansas City ... 

Oklahoma City 

Omaha 

St. J 

St. Louis NSY 

Sioux City .. 

S. St. Paul . 85. 
Total 1,328.86 

SHEEP 

54,987 

1,111 

90,159 

32,608 

11,205 


-1,880,617 


Chicago 
Cincinnati . 
Denver ... 
Fort W orth | 
Indianapolis ... 
Kansas City 
Oklahoma City 
Omaha 
St. Joseph ... 
St. Louis NSY 
Sioux City ... 
8S. St. Paul . cons skheadl 1.626 
Total ... ccvcscace Me 


LIVESTOCK CAR LOADINGS 


A total of 7,498 cars were loaded with 
livestock during the week ended Febru- 
ary 23, 1952, according to the Associa- 
tion of American Railroads. This was 
an increase of 946 cars from the 1951 
week and an increase of 330 from 1950. 


nies +H, FFA Stock 
Show To Be March 16-20 


Preparations for staging this year; 
Oklahoma 4-H and FFA Livestod 
Show in Oklahoma City are nearing 
completion, and officials in charge hay 
promised it to be one of the most edy. 
cational and interesting in the history 
of the show. It will run March j 
through 20. 

On March 16, barrows and lamb; 
will be officially tagged and weighe 
in, and all entries must be in place by 
3 p.m. of the same day. Judging of 
lambs and barrows will be the follow. 
ing day. Steer judging and the 4} 
girls meat judging and identification 
contest will take place March 19, ané 
the 4-H and FFA livestock judging 
contest the last day. The show wil 
end with the sale of the prize wip. 
ners. 


Livestock Die In RR Wreck 


An undetermined number of livestock 
on their way to market were killed o 
maimed last week when 32 cars of an 
84-car Union Pacific freight train left 
the tracks near Lexington, Nebr. Dead 
and injured animals littered the right 
of way for a considerable distance, 
railroad men said. Losses were ex. 
pected to run high. 

One reporter at the scene said that 
35 to 40 head of sheep lay dead in on 
pile. Injured animals were shot to save 
them from further suffering. 


ST. LOUIS HOGS IN FEBRUARY 


Hog receipts, weights and range of 
prices at the National Stock Yards, £ 
St. Louis, Ill., were reported by H. L 
Sparks & Co., as follows: 

————_February—— 

1952 195) 
. 239,670 

7 10 


Hogs received 
Highest price 
Lowest price 
Average price 
Average weight, Ibs. 


212,87 





CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

fT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 
LAFAYETTE, IND. 


MONTGOMERY, ALA. 
NASHVILLE, TENN. 
OMAH/,, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 


tivesTtTOcr« sur 


K-M offers a 
well-jalanned and 


convenient hook-up 
LOUISVILLE, KY. * 


KENNETT-MURRAY 


“Go Seeavices 








WATKINS & POTTS 
LIVESTOCK BUYERS 


NATIONAL STOCK YARDS, ILL. 


UP ton 5-1621 & 5-1622 








Partringe 


SINCE 1876 





THE H. H. MEYER PACKING CO: 


® CINCINNATI, O. 











Ham ° Bacon * Larp * SausAce 
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LIVESTOCK PRICES AT LEADING MARKETS | 


Livestock prices at five western markets on Wednesday, = 
March 5, were reported by the Production and Marketing HAS E 


~ Administration as follows: 
itock St. L. Natl. Yds. Chicago Kansas City Omaha _ St. Paul Pr °o d U Cc ft & 


5-20 HOGS: (Includes Bulk of Sales) 


1is year: BARROWS & GILTS: P rotect 


Livestock Choice: 


» nearing 120-140 Ibs B13.75-15.50 $ ee Perea Your 


140-160 Ibs. ... ° 14.50-16.50 


. ~ eer ) : 16.25-18.00 4f oat 5. ii f n.0- zi 
irge have omheed ibn da . 17.50-18.10 ¢ 7 7 0- hi 
nost edp. 200-220 Ibs. . -17.8 37-60-18 10 17.5 5 17. f f hf: 
. F bs : .25-17.85 : : ff 5. 7 
e history ee. 3.50- SRB17T40 16-75-17.6 5 50-17.6 S 25-17-75 
370-300 Ibs. ... 16.00- 3.40-17.00 16 75-16.65 15.50-16.! 
March if 300-330 Ibs. ... 15.75-16.25 16.25-16.65  15.75-16.25 5-15.85 15.00-16.00 | 
330-360 Ibs. ... 15.75-16 16.00-16.25 
nd lambs Medium: 
weighed 160-220 Ibs. ... UF 7.2m 15.50-17.25 
Place by sows: 
idging of Choice: 
1e follow. 270-300 Ibs 16.00 only 
300-330. Ibs 6.00 only 
the 4-H 330-360 Ibs. ... 15. 
ntification 360-400 Ibs 14.7 
400-450 Ibs. . i 
h 19, ani 450-550 Ibs 13.25- 
judging yedium: 
show wil 950-500 Ibs. ... 12.75-15.50 13.50-15.75 13.50 
rize win- 
SLAUGHTER CATTLE AND CALVES: (Bulk of S 
STEERS: 
Prime: 
700- 900 Ibs. 35.25-37.25 35.75-87.75 34.75-2 36.00-37.25  $ 36.5 BA EL COVERS 
Vreck 900-1100 Ibs. .. 35.50- 9.25 35.7 36.50-38.50 | CHASE RR 
i 1100-1300 Ibs 35.50-38.00 37.25-39.50 35.50-37.75 ‘ : 
livestock — = a Coverlin—TOPMILL Burlap laminated with special 
» killed or choice: ' a ae adhesive to crinkled kraft paper. CD 99—laminated 
ars of at 700- 900 Ibs $3.75-35.50 S3.50-86.05 32.15-3 $2.25-36.25 32.50-85.75 crinkled kraft. Cut to size you need. Easy to apply. 
. 900-1100) Ibs - 33.00-37 25 t : : . x _ . 
train left 1100-1300 Ibs. . 33.00-37 25 3 ; : 25 Sharp color printing to meet your requirements. Send 
ebr. Dead 1300-1500) Ibs 3 85.25 SB.00-87.25  ¢ 9-35.25 32.25-36.% 32.75-i ’ for samples—use coupon below. 
the right 04: 


. 700- 900 Ibs 
distance, 900-1100 Ibs 


** 30.50.35 50.33. 27S WIA | * 
were er: 1100-1300 Ibs. 30.50-33. 2925-3 29.00-32.50 28.75-32.25 2 Th Y 
tae CRINKLED PAPER 
: an we. .... 26.50-30.5 26.00-30,.25 205 4G YS TD 26.50-20 
ry that Utility, all wts.. 24.00-26.50  23.50-26.00 50 2% 22.50-26.5 CAS "9 MEAT COVERS 
pad 1 Fo pd oh . . 
me so a ih Make ideal protective 
. HEIFERS: Oy | covering for meat and 

Prime: ' i ae? meat products. Sturdy; 
100- S00 Ibs 30 37 34.75-36,2° 3 S625  34.00-36 , a . 

$00-1000 Ibs. 1. 34.75-37.00 35 25 : 36.25 34.00-86 AT Pia take abuse; vag and 

‘ easy to apply. Sizes to 
BRUARID  Cboice: 

600- 800 Ibs $2.75-35. 31.75-34.75 32.00-34.75  : : 32.00-34 meet your needs. Send 
range df 800-1000 Ibs $2.50-37 $1.50-34.75 32.00-35 : : 32.00-34 for samples, use cou- 
Yards, BR cooa: pon below. 

by HL 500- 700° Ibs 28.50-82.77 0-32.00 32 2T.50-1 29.0032 

700- 900 Ibs. .. 2 -32.7! 50-32.00 28.75-32 27 , 29.00-32 ALSO AVAILABLE — blood-re- 
sistant Paper Liver Bags, Veal mail 
Covers, and Crinkled Kraft Liners : 
for barrels, bags, boxes, and drums. this coupon 
212,87 Utility, all wts.. 23.00-25.50 22.50-26.00 on 2150-2 22.00-26.00 | Send for samples. TODAY 


*»bruary—— Commercial, 
1951 all wts. . . 25.50-28.5 00-29.50 24 ; 27.5 26.00-29.00 


ese w ew ww wee wee ee sa eae eaeoeeaeeae 
cows: 


Commercial, CHASE BAG COMPANY 
all wts. ...... 23.00-25.° 23.50-26.00 22.75-2: 24 25.25 23.00-25 309 West Jackson Boulevard 

Utility, all wts.. 21.50-23.00 21.25-23.50 22.75 f 20.00-23. Chicago 6, Illinois 

Can. & cutter, Gentlemen: Please send me more information about 
all wts. ...... 17.50-21.50 00-21.50 2 H 7.00-20. 


BULLS (Yrls. Excl.) All Weights: | 


Good -.50-28.00 ’ : 25 25 25.50-26.00 | 
Commercial .... be f 28.00-28.75 5 

Utility 25.25-28.00 

Cutter 21,.00-25.25 


VEALERS: 

Choice & prime... 33.00-40.00  38.00-40.00 
Com’l & good... 26.00-33.00 32.00-39.00 
CALVES (500 Lbs. Down): 


Choice & prime.. 32.00-36.00 34.00-39.00 
Com'l & good... 25.00-32.00 28.00-35.00 


SHEEP AND LAMBS: 


LAMBS (110 Lbs. Down): secs CHASE BAG co. 


Choice & prime... 26.50-27.50 26.50-27.2) 26 265.00 
Good & choice... 25.00-27.00  25.50-26.5 2 25.00 


General Sales Office: 309 W. Jackson Bivd., Chicago 6, Illinois 
EWES (Shorn): 


Branches Located Coast to Coast 
Good & choice.. 12.00-14.00 13.50-16.00 y 15.00 f 
Cull & utility... 9.00-12.00  9.00-13.00 , 13.50 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS 
Average prices per cwt. paid for specified grades of steers 
during the week ended February 23, were reported to THE 


NATIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 


GooD VEAL 
STEERS CALVES HOGS* LAMBS 

STOCK Up to Good and Gr. B! Gd. 
YARDS 1000 Ib Choice Dressed Handyweights 
Toronto .. aveneaten $28.55 $34.26 $25.60 
Montreal vires 38.10 25.61 
Winnipeg 34.50 
Calgary 36.46 
Edmonton 37.50 
Lethbridge 
Pr. Albert 


Moose Jaw 





Saskatoon 85.50 
Regina ..... nace 
Vancouver : rie wwe 30.00 


*Dominion Government premiums not included. 








Order Buyer of Live Stock 
L. H. McMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS + FRANKFORT 
INDIANA 


Tel. FRanklin 2927 * Tel. 2233 











BEEF =) PACKERS ——— 
215 WEST OREGON STREET + MILWAUKEE 4, WISCONSIN 


: Phone Marquette 8-0426 


NORTHERN COWS AND BULLS EXCLUSIVELY 
Cow Meat - Cuts - Bull Meat - Livers - Tongues - Offal 


CARLOT SHIPPERS SERVING THE NATION 
WITH QUALITY BONELESS BEEF 


U.S. GOVERNMENT INSPECTED ESTABLISHMENT 924 














BLACK HAWK 





THE RATH PACKING CO., 












calves, hogs and lambs at eleven leading markets in Canada | 





| 


SLAUGHTER 
REPORTS 


pecial reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ending March 1: 


CATTLE 
Week Cor. 
ended Prev. Week 


Mar. 1 Week 1951 
Chicagot .... 18,763 17,847 16,120 
Kansas Cityt. 12,414 12,45 
Omaha*t ..... 16,760 
E. St. Louist. 6,043 
St. Josepht .. 7,152 
Sioux Cityt .. 17,218 
Wichita*t ... 2,904 
New York & 

Jersey Cityt 6,730 
Okla. City*t . 3,192 
Cincinnatig .. 3,396 
Denvert ..... 12,312 
St. Pault .... 12,835 
Milwaukeet .. 4,495 











Total .....- 124,214 120,816 99,938 
HOGS 

Chicagot ..... 48,150 49,359 38,618 

Kansas Cityt. 15,465 16,857 13,458 

Omaha*t .... 54,741 36,656 


51,047 
E. St. Louist. 32,614 30,961 34,412 
St. Josepht .. 30,757 24,835 21,379 
Sioux Cityt .. 65,714 466 
Wichita*t ... 14,319 12,137 9,126 
New York & 

Jersey Cityt 54,116 46,198 43,112 
Okla. City*t.. 13,706 17,668 11,220 
Cincinnatig .. 18,185 20,938 19,553 
Denvert ..... 17,158 16,128 12,102 
St. Pault .... 61,482 40,965 34,836 
Milwaukeet .. 6,949 5,368 6,790 











eee 433,356 398,927 307,773 
SHEEP 

Chicagot . 8,599 10,827 3,477 

Kansas Cityt. 4,319 3,962 3,313 

Omaha*t .... 16,514 14,989 7,810 


E. St. Louist. 3,898 4,633 2,425 
St. Josepht .. 12,806 8,875 7,007 
Sioux Cityt .. 8,246 7,716 4,72 
Wichita*t ... 2,347 2,694 1,670 
New York & 

Jersey Cityt 43,235 36.774 34,763 





Okla. City*t . 4,035 8,943 998 
Cincinnati§ .. 365 253 180 
Denvert ..... 9,879 9,500 5,894 
St. Pault .... 5,730 6,272 2,934 

| Milwaukeet .. 831 900 451 
Wetel wsccee 120,804 111,338 75,646 


*Cattle and calves. 

+Federally inspected slaughter, in- 
cluding directs. 

tStockyards sales for local slaugh 
ter. 

$Stockyards receipts for local 
slaughter, including directs. 


BALTIMORE LIVESTOCK 

Livestock prices at Balti- 
more, Md., on Thursday 
March 6, were as follows: 






CATTLE: 
Steers, ch. & pr......$35.00 only 
Steers, gd. & ch...... 






Heifers, gd., ch. .... 00@33.00 
Heifers, util., com'l.. 23.00@28.00 
Cows, Com’l ..ccccece 5.00@25.50 

, Cows, utility ........ 23.00@24.50 
Cows, canner, cutter. 17.00@22.50 





Bulls, com’'l ......... 27.50@30.00 
Bulls, utility, cut.... 22.00@26.75 
VEALERS: 
err $42.00* 
i SO, cccccencce See 
Com’! & gd. ..... .. 26.00@34.00 
Cull & utility . .. 18.00@25.00 
| HOGS: : 
Gd. & ch., 170/230. .$18.25@18.50 
Sows, 400/down .... 15.00@15.50 
| SHEEP: 


| 
| 


Lambs, gd., pr. wool. 32.00 only 


*Nominal. 
NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 41st 


|st., New York barket for 


week ended February 29: 


Cattle Calves Hogs* Sheep 


|Salable ... 187 295 569 251 
Total (inel. 
directs). .5,187 823 27,284 27,302 
Prev. wk.: 
Salable . 163 45 725 





Total (inel. 
directs) ..3,791 387 22,118 21,740 


*Including hogs at 31st street. 


The National Provisioner—March 3%, 1952 


CHICAGO LIVESTOC\ 


Supplies of livestock at the Chica, 
Union Stockyards for current gy 
comparative periods. 





RECEIPTS 
Cattle Calves Hogs Seq 
Feb . 8,674 299 12,072 5% 
Feb, . 2,499 249 11,398 23d 
Feb. - 1,034 256 8,422 193 


Mar. eG 362 --. 2,235 
Mar. 3....10,614 314 13 
1 





3,000 6m 
Mar. 6,100 300 12,500 25 
Mar. 5.... 5,700 200 8,000 4'% 
Mar. 6.... 5,100 300 20,000 4) 


*Week so 
far 


107 54,630 17.5) 
Week ago.3: : 


260 58,339 19° 1 

Year ago.. 161 55,386 10.9 
2 yrs. ago.31,242 1,733 54/872 141 
*Including 383 cattle, 11,31° fee 
and 5,027 sheep direct to packers 





° 








SHIPMENTS 
Feb, 27... 3,925 35 10) 2% 
Feb. 28... 1.924 22 2345 Te 
Feb. 29... 994 oe M 
Mar. 1.... 208 eee 141 7 
Mar. 3.... 2,935 1,312 1 
Mar. 4 2,500 800 ” 
Mar. 5 3,000 300 2m 
Mar. 6 2,000 2,000 15m 


Week so 

far ....10,598 22 5,519 4m 
Week ago.11,720 : 
Year ago. .10,370 
2 yrs. ago.10,477 





MARCH 
1952 
CED scccncccns 27,876 
Sy. ai-xeveehee 1,114 
Hogs . seo« Ge 
EE cansvevens SED 
MARCH SHIPMENTS 
eee 10,638 1 
PT cokvebhavet 4,552 416 
BOE cadsevcecies 5,661 2.90 


CHICAGO HOG PURCHASE 
Supplies of hogs purchased at (y 
sane. week ended Thursday, Mar 


Week Week 

ended ended 

Mar. 6 Feb. 2 

Packers’ purch.... 44,103 45,80 
Shippers’ purch... 6,259 TOR 
We aS tcerewes A0.362 53.4% 


LIVESTOCK PRICES 

AT LOS ANGELES 

Prices paid for livestock at 
Los Angeles on Thursday 
March 6, were reported a 
shown in the table below 
CATTLE: 





Steers, gd., ch.......$33.00@31.0 
Steers, com'l, 1. gd $1.2 32.0 
Heifers, med., gd.... 27.00@30.%5 
Cows, com'l .... -. 21.00@24" 
Cows, utility . -++ 22.00@26.% 
Cows, can. & cut 18.50@21.% 
Bulls, util., com'l 27.00 @31.8 
VEALEKs 
Gd. & 1. pr oo ees $34, 00036. 
Utility & gd. .. 30.00€33.% 
HOGS: 


Gd. & ch., 220/245.. 18.50@19.5 
Sows, com., med..... 13.00@14.@ 
*Nominal. 


CANADIAN KILL 
Inspected slaughter in Car- 
ada for the week ended Feb 
ruary 23: 


CATTLE 
Wk. Ended Same Wk 
Feb. 23 Last Yr 
Western Canada. 8,200 9,300 
Kastern Canada... 8,000 11,600 
_ teers . 16,200 20,900 
HOGS 
Western Canada. 41,700 30, G00 
Eastern Canada... 70,800 57,700 
Total .. . 112,500 93,200 
SHEEP 
Western Canada. 2,100 2,700 
Eastern Canada... 2,600 1,70 
Lerner 4,700 4,400 































































Purch 
at prin 
ing Sat 
ported | 


Armeo 
son, 4, 
8,021; @ 
Total 
56,171 } 


Armour 
Swift 
Wilson 
Butcher 
Others 


Total 


Armour 
Cudahy 
Swift 
Wilson 
Cornhus 
Eagle 
Gr. Oma 
Hoffman 
Rothsch 
Roth 
Kingan 
Merchan 
Midwest 
Omaha 
Union 
Others 


Total 


Swift 
Armour 
Others 


Total’ 
*Does 
calf, 5, 


sheep. 


Armour 
Swift 

Hunter 
Heil .. 
Krey .. 
Laclede 
Seiloff 


Total 


Armour 
Cudahy 
Swift 
Butchers 
Others 


Total 


Armour 
Wilson. 
Butchers 


Total* 

*Does 
calves, 
sheep, 


Cudahy 
Guggenh 
Dunn . 
Dold .., 
Sunflowe 
Pioneer 
Excel ., 
Others 


Total 


Armour 
Swift 
Cudahy 
Wilson 
i hers 


Total 


Armour 
Bartuseh 
Cudahy 
Rifkin 
Superior 
Swift 
Others 


Total 


The I 








































ckers 





19 45y 
124 GRIN 
70 Sy 
884 6.25 
5 
1952 
=2,88 
1 
nl ee 
6. 
rs 
1 
10 
om 


CHASES 


ed at Ch 
'y. Mare 
Week 
ended 
Feb. 2 
45 30 

7 


53,48 


CES 
LES 
stock at 
hursday 
prted as 
below 


OOG31.0 
25@32.0 
00 @ 30.75 
MAAS 
00@ 26.0 
021.0 
00 @31.% 





1036.0" 
004 33.0 


OG 19.S 
.00@ 14.0 


TLL 
r in Can- 
ded Feb- 


Same Wk 
Last Yr. 
9,300 
11,600 


20,900 
35,600 
57,7 


3,200 


PACKERS' 
PURCHASES 


purebases of livestock by packers 
at principal centers for the week end- 
ing Saturday, March 1, 1952, as re- 
ported to The National Provisioner: 


CHICAGO 
Swift, 2,952; Wil 


Armour, 7,087; 
: $8,342; Shippers, 


on, 4,373; fa 

3,021 and others, 25,446. 
Total: 18,768 « atthe: 

56.171 hogs; 8,599 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 








1,468 calves; 


rmour 2.753 D7 2.915 1.9n6 
swift . 1,705 663 5,203 1.640 
Wilson 34 . 8.016 sini 
Butchers 4,198 3 1,615 ’ 
Others . inet . 2,716 741 


Total ..11,151 1,263 15.465 4.319 
OMAHA 


Cattle and 


Calves Hogs Sheep 





Armour 5 O04 12,662 2 744 
Cudahy 2.567 10,837 3,896 
Swift ... 4,411 10,994 6.226 
Wilson . 2.456 8.370 1.218 
Cornhusker . 515 ; 
Eagle ... 74 
Gr. Omaha 497 
Hoffman 102 
Rothschild 4004 
Roth ... 762 
Kingan . 1,317 
Merchants 60 
Midwest 113 
Omaha 360 
Union 4522 are 
Others 13,100 

Total 19,194 55,963 14,084 

ST. JOSEPH 


Cattle Calves Hogs Sheep 


Swift .... 1,574 238 15,541 7,789 
Armour 2,429 165 10,774 2,293 





Uthers ... 4,309 3 6,273 438 
Total® . 8,312 406 32,593 10,520 
*Does not include 45 cattle, one 
calf, 5,242 hogs and 3,024 direct 
sheep. 

E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 2,501 273 «9,733 «42,183 


Swift .... 2,278 380 10,083 1,710 
Hunter... Gil : 6, 631 eee 
Heil ..... eee o2e 543 
Krey ..... o> see “989 
Laclede .. ees --- 1,563 
Selloff ... wee coe AS 

Total 5,300 653 32,614 3,898 

SIOUX CITY 


Cattle Calves Hogs Sheep 


Armour .. 3,489 8 14,049 1,700 
Cudahy .. 4,146 ° 23,029 2,441 
Swift .... 2,251 2 6,590 1,762 
Butchers . 281 oes 66 ese 
Others ... 7,056 18 a1, 980 2,334 

Total ..17,218 28 65, 714 8,246 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour .. 1,232 28 1,113 2,082 
Wilson ... 1,185 65 910 1,075 
butchers . 136 soo AS eee 

Total® . 2,553 93 3,194 3,107 


*Does not include 525 cattle, 21 
calves, 10,512 hogs and 928 direct 
sheep, 





WICHITA 
Cattle Calves Hogs Sheep 
Cudahy .. 1,395 169 4,559 2347 
(ruggenheim nae 
Dunn .... 70 on —_ 
Dold ..... 98 ven S30 
Sunflower. eee ema OG 
Pioneer eee 
Excel .... 655 —— ea 
Others ... 1,685 oe SR 
Total 3,903 169 6,537 2,347 
DENVER 
Cattle Calves Hogs 
Armour 1580 117 3,892 
Swift . 1,454 ) 5,487 ’ 
Cudahy 58 5,330 HOS 
Wilson 456 yy j ° 
Others 4916 138 3.550 631 
Total 9.359 297 18,259 16.889 


ST. PAUL 
Cadiie Calves Hogs Sheep 








2,700 
1,70 


“4.400 


) = 1952 



























































Armour , 4.395 16.020 2941 
Bartuseh . 
Cudahy .. wer : : : ; 
Rifkin... 911 nl 


Superior . 1,248 vee wie 
Swift .... 5,428 4,741 45,462 
thers - 2,670 3,929 14,547 





Total ..15,505 18,116 76,029 7,007 
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FORT WORTH 
Cattle Calves Hogs Sheep | 
8: 354 716 4,593 | 
414 1,909 1,921 
12 125 
11 SS 
1 : 


Armour 
Swift 

Blue Bonnet 
City 

Rose onths i. : 





Total 792 2,836 6.514 


TOTAL PACKER PURCHASES 


Week Cor. 

ended Prev. week 

Mar.1 Week 1951 
Cattle ae 120,549 112,508 
Hogs : 7: 28S m4 





Sheep 


TRADING 


Des Moines, Ia., March 7 
—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa and Minne- 
sota were: 


ae 
CORN BELT DIRECT | 
| 


Hogs, good to choice 
160-180 Ibs 
180-240 Ibs 
240-300 lbs 
300-360 lbs 


$14.25@16.40 
15.95@ 17.00 
15.30 @ 16.85 
14.80@ 16.10 


Sows 
270-360 Ibs. 
440-550 Ibs 


Belt hog 





Corn 


sentiote 
were reported as follows by 


the U. S. Department of 


Agriculture: 
This Same day 
week last wk. | 
estimated actual 
Feb. 29 .. 51,000 59,000 
Mar. 1 40,000 59,000 
Mar. 3 55,000 56,000 
Mar. 4 . 58,000 45,500 | 
Mar. 5 66,000 43,000 | 
Mar. 6 45,000 48,500 | 


LIVESTOCK RECEIPTS 

Receipts at 20 markets for 
the week ended February 23, 
with comparisons, are shown 
in the following table: 


Cattle Hogs Sheep 

Week to 

date .. 212,000 583,000 165,000 
Previous 

week . 220,000 578,000 150,000 
Same wk 

1951 .. 202,000 489,000 114,000 | 
1952 to | 


date ..1,837,000 5,660,000 1,287,000 | 
date ..1,945,000 5,149,000 1,257,000 
PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending February 28: 


Cattle Calves Hogs — 
Los Angeles 6,400 950 1,900 
N. Portland 1,360 200 1,375 240 
S. Francisco 600 15 2,175 rer) 


CANADIAN STOCKS 
Canadian storage stocks on | 
Feb. 1 are as follows: 


Feb. 1* Jan. 1f Feb. 1 
1952 1951 1951 
Beef 12,733,000 14,290,000 13,095,000 
Veal 2,609,000 3,756,000 1,858,000 
Pork 25,644,000 21,019,000 17,866,000 
Mutton & 
Lamb 3,373,000 3,934,000 2,766,000 | 


*Preliminary. tRevised 


SOUTHERN KILL 





Slaughter for the month 
of January, 1952 in Alabama, 
Florida and Georgia under 
federal inspection: 

Jan. Jan. | 

1952 1951 
Cattle . 49,900 55,800 
Calves ...... 13,300 19,500 
SOD oa. waa 333,000 327,000 
| SIRES e ctor 100 100 | 
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In addition to the exclu- 
sive ‘Adjustoflex’’ Track 
Port Operator, these extra 
features add up to star 
performance: 






; 
= 
ies 


* “Monopanel” Construction 
E-Z Open Two-Point Fasteners 
Adjustofiex Hinges 

Lo-Temp Gasket 

Unbroken Insulation 
"Vaporseal”’ Vapor Barrier 
"Sillseal’’ Gasket 


+ + + + HF 


GET MORE DOOR for your money... 


look over your “best buys’ in our Catalog 199. 
Write for it today! JAMISON COLD STORAGE 
DOOR CO., Hagerstown, Md., U.S. A. 


The oldest and largest builder 
of insulated doors in the world. 


43 




























MEAT SUPPLIES AT NEW YORK | WEEKLY INSPECTED SLAUGHTER 


(Receipts reported by the U.S.D.A., Production & Marketing Administration) Slaughter at 32 centers during the week ended March 
STEER AND HEIFER:  Carcasses BEEF CURED: was reported by the U. S. Department of Agriculture 















































































































Week ending Mar. 1, 1952. 11,269 Week ending Mar. 1, 1952. ve 
WG ED nde c ddc i wens 8,435 Week previous . 4 follows: . 
Same week year ago..... 10,128 Same week year ago... Sheep Un 
. . NORTH ATLANTIC Cattle Calves Hogs «& Lam $4. 
COW: PORK CURED AND SMOKED New York, Newark, Jersey City 6,730 5.720 54,116 43.20 wo 
Week ending Mar. 1, 1952. 1,604 Week ending Mar. 1, 1952. 494,646 Saltimore, Philadelphia .. o,276 960 29,571 ¥ $3. 
Week previous ........... 2,157 Week previous Sg 267,415 | NORTH CENTRAL 
Same week year ago....... 1,741 Same week year ago. 421,472 Cincinnati, Cleveland, Indianapolis. 10,209 1,101 72,583 3, 
ry : > z > - PATS Chicago Area 23,123 5.149 36,343 16,8 — 
BULL ‘ F LARD AND PORK FATS > St. Paul-Wise, Group! 0 30,632 120,061 9% 
Week ending Mar. 1, 1952. 526 Week ending Mar. 1, 1952. 25,890 St. Louis Area? 1 2 518 86,414 sg 
Week previous ...... Repay 514 Week previous ............ 20,315 Sioux City : 38 a5 42,276 x — 
Same week year ago....... or Same week year ago...... 21,443 Omaha .. . 21,780 603 75,726 203 
VEAI Kansas City 10,509 1,773 33,975 La 
_— wa ¢ Se i 9,055 3,302 230,820 3Ly 
Week ending Mar. 1, 1952. 10,845 LOCAL SLAUGHTER iowa and Ge, Mina piven “eo es a1 FOR 
A : 7 one SOUTHEAST : 4,120 1,191 33,985 r 
Week previous ...... Soca 7,802 CATTLE: - tag ment 
Same week year ago.. 11405 - ee i alae ea 5739 | SOUTH CENTRAL WEST 18,462 3,145 77,625 we 
Week ending Mar. 1, 1952 6 te ica siaente ve a 22 5 . = yids 
LAMBS Week previous a 6,421 | ROCKY MOUNTAIN gona — a on 1 
Week ending Mar. 1, 1952. 29,963 Same week year ago aed baie = B+ ee hy 
ee vairiomen ¢ = ‘ sad rranc otal ... 92,350 4, don ’ Hor any | 
pe tt ge ala a1.015 = CALVES: Total previous week .... 171,161 44,187 ‘910,898 any 
“ge oe = Week ending Mar. 1, 1952 5,720 Total same week, 1951... . 170,576 60,645 S19, 697 to M 
MUTTON: Week previous ; 4,700 - — 
Week ending Mar. 1, 1952 1,015 Same week year ago ° 6,672 1Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwanky 
Week previous ............ 783 LOGS: Green Bay, Wisc. Includes St. Louis National Stockyards, B. St. Louis, Lake 
Same week year ago.. 176 Far ‘ enn - .| and St. Louis, Mo. “%Includes Cedar Rapids, Des Moines, Fort Dodge, popul 
. : ; Week ending Mar. 1, 1952. 54,116 | City” Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Ia 
HOG AND PIG: Week previous 47, Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albay its b 
Week ending Mar. 1, 1952 12,017 Same week year ago - Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes So. 8t, j - 
Week previous .. oe NE 9,165 SHEEP: seph, Mo., Wichita, Kans., Oklahoma City, Okla., Fort Worth, Texas, Est 
Same week year ago. Ss 12.982 eee / von cludes Denver, Colorado, Ogden and Salt Lake City, Utah. ‘Includes and | 
SF Week ending Mar. 1, 1952 Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. an 
PORK CUTS: } stem ~acet g e ro. 24°7 NOTE: Packing plants included in above tabulations slaughtered approy is ad 
Week ending Mar. 1, 1952.1,304,854 - FORE REO + « «'00<'2 - ideas mately the following percentages of total slaughter under federal inspects Saces 
Week previous ........... ‘ during: January, 1952—Cattle, 75.8; calves, 66.0; hogs, 75.0; sheep a — 
Same week year ago COUNTRY DRESSED MEATS lambs, 81.8. 





Slaug 




















BEEF CUTS: VEAL: ees c 

Kolor 
Week ending Mar. 1, 1952. 16, Week ending Mar. 1, 1952 8,847 SOUTHEASTERN RECEIPTS 

Week previous ............ 13,396 Week previous .. i, nel, | 
Same week year ugo....... 4,444 Same week year ago Receipts of livestock at seven southern packing plant: heat, 
VEAL AND CALF CUTS: HOGS: located at Albany, Columbus, Moultrie, Thomasville anf conve 
Week ending Mar. 1, 1952. 6,170 Week ending Mar. 1, 1952 s . ‘ oe ae . are set: ts ail : ‘wide sim 
ie oo he bean + Tg 13 Tifton, Georgia; Dothan, Alabama; and Jacksonville, Florid buildi 
Same week year ago....... 7,374 Same week year ago A during the week ended February 28: ties f 
LAMB AND MUTTON CUTS: LAMB AND MUTTON Cattle Calves Hoi and 1 

Week ending Mar. 1, 1952. 2,543 Week ending Mar. 1, 1952 80 | Week ending February 28 ..... . 950 189 13.1 ; 
Week previous ............ 4,424 Week previous ..... 117 | Week previous . ; ad wedineldelers och aerate 301 13, tion. 
Same week year ago....... 2,100 Same week year ago. 184 | Corresponding week last year ........6..65--6+5 9S 551 15,1 labor 
he maint . — 25 mi 
EQUIPMENT FOR SAL we 
CLASSIFIED ADVERTISING ° ae bas 
facilit 





POSITION WANTED HELP WANTED RyouGRy? i 


From trees raised on soils rich in humus, minerak 








7 ; ‘ : for pungent smoke. Hickory sawdust blend w List 
ADMINISTRATIVE ASSISTANT SAFETY MAN: Want former assistant safety buy seasoning for supreme smoke flavor! Barbee will b 
MANAGER OR ASSISTANT: Unusually complete | director capable of organizing and directing com wood, hickory bay. High quality, low cost. Wr 
background in all phases of production. College | plete safety program in midwest meat packing for circular. 
education, 10 years varied experience. Experi- | plant. State education, age and experience in first DELTA SUPPLY CO. BELZONI, MIs 
enced liaison between management, production, letter, W-117, THE NATIONAL PROVISIONER, 
q sales and all staff functions. W-102, THE NA- 15 W. Huron St., Chicago 10, Il a LAKE 
TIONAL PROVISIONER, 15 W. Huron S8t., Chi- 
eago 10, Ill. | LIQUIDATION 
—_—_— | COST ACCOUNTANT: Large eastern packing com- Wonderful business opportunity for one whe é 
MANAGER: Wishes to locate in south, west, or pany desires man thoroughly experience 1 in all sires immediate possession of small, modern = 
midwest. Large and small plant experience for puanes of meat industry. lease state age, experi sage kitchen equipment, 25 HP. Boiler automat 
29° years. horoughly experienced in pork and pny A ood et : 118, THE Ey steammaster, linker machine, 100 Tb. stuffer @ Locker 
beef operations, processing, manufacturing, per- PROVISIONER, 25 a ae enn cutter, 200 Ib. mixer, Hoy ham press, Hoy mold Swiss 
sonnel, sales, costs and yields W-114, THE | ete, All equipment only slightly used. WRITS ome ¢ 
NATIONAL PROVISIONER, 15 W. Huron St., | MAYO ANGERSTEIN past 


Chicago 1 q | , lox 26 "TORLA. Tex to the 
cago 10, Th EQUIPMENT FOR SALE PO, Mo 2 VICTORIA, Tao he 





FS 
Seieeeee: Resiiins fe Clevckied. Ohio with | —..............................._. —-- 15 W. 
large following wants representation of important <- a . 
packinghouse for fresh meats and luncheon meats 1—National Steam Pump 5% x 3% x 5 RENDERING COOKERS 
W-115, THE NATIONAL PROVISIONER, 15 W 1—Swarthout Feed Water Heater, cast iron, | 9 No 600 Allbright-Nell 5’ x 12’, 10,008 
Huron St., Chicago 10, IIL. 18” x 18” x 4" high. capacity, complete with 25 H.P. 3 phase, 60 ey Slaugh 


1 York Ammonia Discharge Oil Trap Y motors and starters. Gear drive. Good conditia hog ki 
i—Xork Si-ton are iy Condenser with 5 | Tn use at present. FS-108, THE NATIONAL PROM city, 
HELP WANTED 1_McAlear Boiler Feed Water Regulator, Size 2”, | VISIONER, 18 East 41st St., New York 17, XM T1ON¢ 
McAle: so ate tegul Size 2”. York | 
1—Buffalo Casing Applier 
1—Buffalo Cylinder and Feed Screw for Grinder 








SALESMEN CALLING ON THE No. 66-B 

PACKING AND PROVISION TRADE 1—Steel Smoke Stack, 42” diameter, 3/16” | ®& ANDERSON EXPELLERS t lh 
If you are selling spices, casings, ete., we have thick, 85 ft. high. all models Rebuilt. guaranteed. or Ae ers. A 
a" product which is used extensively by the pack- VERY GOOD BUYS snes seas sink gas : ‘ Must | 
ing and provision industry and can be sold in ACT QUICKLY PITTOCK & ASSOCIATES, Glen Riddle, Pen 707 8 
conjunction with your present line. Most territories 4 2 KL = < 
open, Excellent opportunity to increase your FS-112, THE NATIONAL PROVISIONER —_— =P — ‘one 
earnings. Only experienced men with following 15 W. Huron St. Chicago 10, Ill. — 


a ly. State territory i rhich y are interested. 
Pi, tie TAMON NE PROTIONER Ts we, | —— EQUIPMENT WANTED =f 4022 
Til. 


Huron St., Chicago 10, 











sctialimaieimetiinaes 14—Anderson Expellers, all sizes. —7 ps 
1—-Boss 500 ton Curb Press and Pump. ; 
WANTED: 4 salesmen to sell stockinettes, 1—Mech. Mfg. Co. 5’ x 16’ Cooker-Melter WANTED Filter Presses, Expellers, Kettlt with 
shrouds, and paper barrel liners in the following 6—150, 350, 600, 800 gal. Dopp Seamless Kettles Grinders & Pulverizers, Screens, Cookers, Be PS-12¢ 
territories: Southeast, Mid-south, Southwest and 1—Davenport 23A Dewaterer, motor driven. dering Presses. EW-34, THE NATIONAL PR Huron 
Chicago. Salary and expenses. Prefer experience 1—Bone Crusher, 24” dia. drum. VISIONER. 18 East 4st St New York ! Bet 
W-26, THE NATIONAL PROVISIONER 5 ; ie ork 
enh os cane an - es, a We also have a large stock of S/S, Aluminum and New York MODE 
> ‘ ; ; Copper Kettles, Storage Tanks, Filter Presses, . Ps te 
Grinders, Silent Cutters, Stuffers, etc. ’ 730,01 
SALESMAN: To call on small slaughterers and Only a partial listing. ee pee ee ae i a Witt 
locker plants with full line of machinery and a as oe ge ta either Duo or Superduo 07, t NATION 
supplies. Write the ©. Schmidt Company, 1712 CONSOLIDATED PRODUCTS CO., INC. PROVISIONER, 18 East 41st St., New York! ca, 
John Street, Cincinnati 14, Ohio | 14 Park Row BA 7-0600 New York 38, N.Y. New York. 1b W 
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CLASSIFIED ADVERTISING 


Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be 


inserted Over a Blind Box Number. 


Minimum 20 words 


: t solid. 
Undisplayed; s€ “Position 


$4.00; additional words 20c each. 


dress or box numbers as 8 words. Headlines 
75c extra. Listing advertisements 75c per line 











ted,” special rate: minimum 20 words Displayed, $8.25 per inch. Contract rates op 
$3.00: additional words 15¢ each. Count ad- request 
CLASSIFIED ADVERTISING PAYABLE IN ADVANCE PLEASE REMIT WITH ORDER. 
PLANTS FOR SALE PLANTS FOR SALE 
FOR SALE 
eee SR See Ses eet, Cony Fully modern Horse Meat Packing Plant at 
[meee trae Oe cow heme on ete Swift Current, Saskatchewan, Canada, complete 


bids to be opened at close of business on March 
24, 1952. The right is reserved to accept or reject 
any bid. Plant located at junction of new Madison 
to Milwaukee 
Trunk A, 
Lake Mills, 4 prosperous little city of about 3,000 
population in winter, 4 to 5,000 in summer, has 
Rock Lake. 


Memorial Highway 30 and County 


just outside of Lake Mills city limits. 


its beautiful 
Establishment enjoys low taxes, electrical rates, 


and insurance. Consists of 5.6 acres of land and 


is adjoined by highways and an 80 acre farm. 


Livestock pens, scales, in waylite block building. 


Slaughtering, sausage kitchen, 3 coolers, in 
Kolorblock building. Tracking supports steel chan- 
nel, precast fireproof roof. New home with oil 
heat, 6 rooms and bath, (4 bedrooms), all modern 
conveniences, full basement, built on acreage. All 
buildings built in 1947 and 48. Unlimited possibili- 
ties for general packing plant, distribution depot 
and retail supermarket, due to layout and loca- 


tion. In heart of livestock resources, wonderful 
labor supply, good territory for business. Located 
25 miles from Madison, 48 miles from Milwaukee. 

This property must be seen to be appreciated. 
If interested bring a competent 


appraiser. Every 


facility for inspecting the premises and equip- 
ment will be afforded to parties really interested. 
A form for bidding will be available at the plant. 
List of real estate, improvements and equipment 


will be furnished upon request. 


HABERMANN SAUSAGE KITCHEN 


LAKE MILLS WISCONSIN 





FOR SALE 
Locker plant located east central Indiana in a 
Swiss community over 2000 population. Net re- 
turn on investment has been over 10% for the 
past 8 years. One-third down, rest eusy terms 
to the right party. ‘This plant is fully equipped 
and all lockers rented. Full particulars on request. 
FS-110, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Ill. 





FOR SALE or LEASE 
Slaughterhouse, beef and calf kill, with potential 
hog kill, in progressive, fast expanding southern 
city. Reason: Other interests. FS-111, THE NA- 
TIONAL PROVISIONER, 18 East 41st St., New 
York 17, N. ¥ 





FOR SALE: Complete rendering plant equipment. 
Capacity 100,000 Ibs. per day. Allbright-Nell cook- 
ers, Anderson Expeller, Grinders and Condensers. 
Must be disposed at once. Can be seen anytime at 
707 South Market Street, Wilmington Delaware. 
Phone Wilmington 2-4223. 





MODERN, complete packing plant, including ren- 
dering, in the central part of Michigan. Capacity 


100,000 Ibs. sausage, 1500 hogs, 200 cattle per 
Week. Opportunity to take over going business, 
with personnel and sales organization intact. 


FS-120, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, IIL. 


MODERN SAUSAGE FACTORY: With slaughter 


house, Good quota. Hhas been doing approximately 

190,000 gross yearly. Excellent midwest location. 
Will sacrifice for quick sale because owner has 
Other interests. Don’t miss this splendid oppor- 
tunity. FS-121, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





rch 8,1 , 
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with rendering unit comprising 5 Melters, Ander- 
son Expeller, Diamond Hog and Hammer Mill; 
line consisting of Grinder, 2 
Mixers, 4 Stuffers, 8 Vertical Retorts each 4 bas- 
ket capacity, Unscrambler, Labelling Machine, and 
Auotmatic Caser; 3 Frick Compressors developing 
total 100 ton 1 H.R.T. Boiler and 1 
Locomotive type boiler, both oil burners, capacity 
125 Ibs. 10,000 gal. each. 
Plant can be readily converted to slaughter of cat- 


Canning Vacuum 


pressure; 


each; 5 storage tanks, 


tle and hogs. 3 bed killing floor with ample room 
for installing hog killing equipment. 


Modern Horsemeat Packing Plant at Edmonton, 


Alberta, Canada, capacity 100 horses per day, 


rendering equipment comprising 3 open bone cook- 
ing tanks, 3 vertical wet rendering cookers, room 
for installation of canning line. 3 Compressors 
developing 45 tons; One Locomotive type boiler 125 


Ibs.; 2 Storage tanks 15,000 gal. capacity. 


Both plants operating, spur trackage, federal 
inspection. 

Plants may be disposed of separately or to- 
gether. Tenders should state price offered for 


either plant or for both, and should be forwarded 
to the undersigned on or before April 1, 1952, in 
sealed marked ‘‘Tender.’’ 


envelopes Highest or 


any tender not necessarily accepted. 
Secretary-Treasurer, 

Canadian Co-operative Processors Ltd. 
Head Office, P.O. Box 660, 


Swift Current, Sask., Canada. 





FOR SALE: Small packing plant 
Established. 


in Wisconsin. 
Excellent slaughtering quota. Com- 
plete modern equipment, less than 4 years old. 
Ample labor supply. Excellent sources of pork, 
beef and veal. Complete kill, sausage and smoked 
meat departments. Enjoys finest reputation for 
high quality products. FS-87, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





BUSINESS OPPORTUNITIES 





BROKERAGE SERVICES OFFERED 

A Live Wire Wholesale Meat Distributor with 
an established business of long standing, catering 
to meat Markets, Hotels and Restaurants wishes 
to contact good reliable Packer with quality prod- 
ucts to expand our volume of business. 

W-119, THE NATIONAL PROVISIONER, 15 W. 
Huron 8t., Chicago 10, b 





HOG « CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter + Importer 


407 $O. DEARBORN ST., CHICAGO 5, IL 











LIANT’S 


WEEKLY SPECIALS! 


We list below some of our current 
i offerings for sale of machinery and 
equipment available for prompt 

shipment at prices quoted F.0.B. shipping points. 


Write for Our Bulletins—issued Regularly. 


BAR 


~ Cl 


“¥* 


- ~ 


Lard and Rendering 


4234—FILLER: Tub & Pail, 158 to 75 cap. with 


Strainer, nozzles, roller conveyors........ $ 875.00 
1236—CRACKLING EXPELLER: Anderson $1, 

Be WED 060 42 0bccbetinccdwescceds 700.00 
4160—COOKER: M. Mfg., 4x7, melter with 

settling pan and the electrical controls.. 1875.00 
3774—COOKER: Boss, 5x9, silent chain drive, 

15 HP. 40% internal pressure............ 3450.00 
4110—BLOOD DRIER: Boss, $300, 48” dia 

SUD Me Bas as dx hoveceescetaseccoces 675.00 
4298—HYDRAULIC PRESS: Boss, 300 ton, 4 

post 8xlxl2 hydraulic pump and fisher 

governors, 4500% setting ............e00. 2250.00 
3798—-HYDRAULIC PRESS: Anco, 300 ton, 

with fittings, piping, gauges, plates, 

Se  gtdiwabsockioasnnn dbbewesaenee 3850.00 
4142—EXPELLERS: (2) 1—Anderson $1, steam 

heated feed hopper and 30 HP. motor.... 2100.00 

Red Lion, NEW, used less than 50 hrs. 

complete with motor ............eceeees 7150.00 


3776—FILTER PRESS: Albright-Nell $221, 
24”x24”, 40 plates 1%” recessed. like new 1000.00 
4316—LARD ROLL: Anco, 3’ dia. x 6’ long 


with motor and pump.............eeeeee. 750.00 
4072—PETERS CLOSING MACHINE: Type YJ 
lard carton, for 1%, geared motor drive, 

Te GRD) Mevds cenecsunegnncedesendbaseeé 475.00 

Sausage Equipment 

4235—CASING FLUSHER: Stainless steel table 

CED, GAR. GROVER TOE. cccccccccccesccccce 200.00 
4237—SKINNER: Globe-Weber £9596, shoulder 

& picnic, 3 HP. motorized gear unit.... 850.00 
4240—SAUSAGE CAGES: with double trolley 

Be ae & Se” Ges co ccsevcees 34” ea. 15.00 

42” ea. 20.00 
4242--HAM CONVEYOR TABLE: 44’ long with 

stainless steel flights........cccccscceees 1050.00 


4343—SAUSAGE STUFFER: 1008 with Curtis 

Compressor, Emerson Electric motor, style 

208. Excellent condition............ Bids requested 
4323—-BACON FORMING PRESS: Anco Bids requested 
4295—SLICER: U. 8. Heavy Duty, model $3 

1 HP. Westinghouse DC 115 motor, cap. 


400 slices per minute, with shingling 
CEES 66666 b 6 cnsncvcosvcesocenesavecs 1750.00 

4339—SLICER: 150-B U. 8S. type AC-DC, \% 
fe (MN babi tp annonce sctcoeveoss Bids requested 


3975—HAMBURG MACHINE: Hollymatic, model 


SB, COEF Gee COMGItIOR...ccccccccccccses 490.00 
2948—-SILENT CUTTER & GRINDER: combina- 

ef Seeermpetpeome ee 350.00 
4317—SILENT CUTTER: Buffalo, 21” be 

Ge TP Deca sccccccccvoccsbecovace 200.00 
2957—-SILENT CUTTER: Buffalo, $43A, can be 

arranged for V-belt drive, sprocket chain 

drive on knife shaft, no motor.......... 575.00 
4191—SILENT CUTTER: Buffalo $70-B, center 

dump, 800% capacity, less motor.......... 2500.00 

Miscellaneous 

4238—OVERHEAD TRACK SCALES: (6)..ea. 95.00 
4239—HOG TROLLEYS: (1500)............ ea 65 
4244--ELECTRIC HOIST: Shepard-Niles, with 

3 HP. motor, model 1402-B2.........., 200.00 
4251—FREON COMPRESSOR: Brunner, model 

We. BH Me GU Gennasdevidnencaces 400.00 
4252—RETORT: Berlin-Chapin, 42x72, all steel 

with 6 perforated retorts baskets, 1 dolly 

truck, Taylor recording thermometer and 

CED cusenccvesesalanenesesecsacenccces 650.00 
1254—LABELER: FMC, serial $Mc458, model 

H. H. adj. up to $10 labels............. 950.00 
4247—KETTLE: Steam Jacketed, 150 gal. shallow 

type, all ss inc. legs, 90% pressure...... 585.00 
4229—SCALE: Toledo bench, 200%, %$ grad. 

150% double tare bar, platform 28%x21.. 275.00 





SEE PAGE 31—LIQUIDATION SALE FORMER 
CUDAHY COMPANY, KANSAS CITY PLANT 











DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 
U.S. Yards, Chicago 9, Ill. 


CLiffside 4-6900 


BARLIANT & CO. 


* New, Used & Rebuilt Equipment 
* Liquidators and Appraisers 















ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 


% we 
xk 
\s 
eres 
Adler Company, The 
Allbright-Nell Co., The 
; Aluminum Cooking Utensil Co 
Aromix Corporation 
NG Associated Bag & Apron Co 
\) iN , 
Barliant and Company 
1 





Borax Paper Products Co. 


Cainco, Inc.... x 


x 

\3 
. me S Ce SR. bed sdeeseateederceduceseseneseescene 5 
in name... : 


Cincinnati Butchers’ Supply Co., The 
Commodity Exchange, Inc. 


e bad \S Crystal Tube Corporation 
ig gra e in act x Cudahy Packing Company, The 
* 
Daniels Manufacturing Co. 
& 


Dewey and Almy Chemical Co 
Dole Refrigerating Company 


Exact Weight Scale Company, The 


Fairbanks, Morse & Co 

Fearn Foods, Inc 

Felin, John J., & Co., Inc 

First Spice Mixing Co., Inc 

French Oil Mill Machinery Company, The 


Globe Company, The 

Globe Tool & Supply Company 

Goldsmith Pickle Company 2 
OS A TOME GP MME Go ccc ceciccecciveccesenscstee ” 


ee ee 1 
Hunter Packing Company 
Hygrade Food Products Corp 


International Harvester Company.............0ceeeeceeeees 7 


Jamison Cold Storage Door Co. 
Julian Engineering 








Kahn’s, E., Sons Co., The 

Kalamazoo Vegetable Parchment Co 
Kautsch, Oskar 

Kennett-Murray Livestock Buying Service 


Barrel Lots Koch Supplies 
Levi, Berth., & Co., Inc 


Marathon Corporation 
Mayer, H. J., & Sons Co., Inc 


DRESSED BEEF McMurray, L. H., In 


Meyer, H. H., Packing Co., The 


BONELESS MEATS AND CUTS Monarch Provisica Co 
OFFAL a CASINGS Niagara Blower Company 


Norcross, C. S., & Sons Co 


SUPERIOR PACKING CO. Pile ey tne cing Conscs 
CHICAGO ST. PAUL Rath Packing Co., The 


Reynolds Electric Company 











Smith, H. P., Paper Co 

Smith’s, John E., Sons Company 
Sparks, H. L., & Company 

Hydrogenated Superior Packing Co 


Sutherland Paper Company 


Transparent Package Company 
Vilter Manufacturing Co., The 
Watkins & Potts 
Improve Your Lard Wisconsin Packing Company 
Samples on request. 


ap 11 oh only conde eamneane While every precaution is taken to insure accuracy, we cont 
Our Laboratory facilities are guarantee against the possibility of a change or omission # 
=REFE available free to help you de- this index. 





termine quantities to be used 
and methods of operation. 


THE E. KAHN'S SONS CO. 


The firms listed here are in partnership with you. The produ 
Cincinnati 25, Ohio Phone: Kirby 4000 and equipment they manufacture and the services they Toul 


are designed to help you do your work more efficiently, mm 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 
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LARD L L ra oa No. 877 


AND 
SHORTENINGS 


Accurately measures and fills 
'/> lb. to 4 lb. containers. 
Change from one size to another 


in 3 minutes. 


CAPACITIES 
90-100 per min* 
75-80 per min. 
50-55 per min. 
35-42 per min. 


*This machine with double lines, two formers and 


two closers will handle 130 containers per minute. 


PATENT APPLIED FOR 


dj 


HK ACCURACY - ONLY GRAM VARIATIONS 
SIMPLE DESIGN e EASY TO CLEAN AND MAINTAIN 


Ga.0 OF 





Dp 9S,ILLINO!IS 








\ good “look” is often worth 

a thousand words to a menu-planning housewife. 

Many meat products have this extra sales potential. 

It pays to make the most of it with colorful “protective” 
merchandising packages. Have you explored the full oppor- 


tunities for greater sales by re-vitalizing your meat packages? 


Sutherland’s 32 years of experience in the packing industry 


can be most helpful on such a program. Write 
ONE PIECE - c 
CONSTRUCTION ==> 


today for recommendations. 
FOLDING, PARAFFINED, AND LAMINATED CARTONS UTHERLAN}) LIQUID- TIGHT CONTAINERS - FOQD TRAYS - PAPERWA 


BAKERY PACKAGES - PREPACKAGING BOARDS AND TRAYS PAPER CO. EGG CARTONS - PLATES - PAILS - HANDI-HANDLE © 


KALAMAZOO 
MICH 








